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WET SURFACE MAINTENANCE PROBLEMS 


No longer is it necessary to dry out surfaces in 
order to get the protection and beauty of paint. 
Damp-Tex Enamel penetrates moisture and sticks 
to the under surface just as though it 
were perfectly dry. Damp-Tex quickly 
dries into a tough waterproof film that 
stays elastic for years regardless of re- 
peated washings with soap and water. 
Resists corrosive gases and oxidation. 
Does not taint food or cause it to taste. 


NO LOST TIME OR PRODUCTION 


When you paint with Damp-Tex, on wet or dry surfaces, there is no loss of time or 
production due to moisture or wet surfaces. That is why Damp-Tex is recommended 
for brine tank rooms, coolers, sausage and casing rooms, smokehouses, killing floors 
or any room or equipment where brine, saturated atmosphere, low temperature or 


wet surfoces prevent the use of ordinary paint or enamel. 
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MONEY BACK 
GUARANTEE 


If after following simple 
directions the buyer finds 
any shipment of Damp- 
Tex does not do all we 
claim for it, notify us and 
we will give shipping in- 
structions for the balance 
and cancel the charge for 
the amount used, or, if 
already paid for, will re- 
fund the money. 


SEND A TRIAL 
ORDER TODAY 


Order one or more gal 
lons of Damp-Tex En 
amel Under-coater and 
we will ship at no risk 
to you with full instruc 
tions for satisfactory re 
sults. Damp-Tex, pre- 
treated at the factory 
against bacterial and 
fungus growth, may be 
had at an additional 
cost of 10c per gallon. 


ACID TEST 
Damp-Tex is unafiected 
by lactic and other com- 
mon food acids 


FUNGUS TEST 
Pre-Treated Damp-Tex will re- 
sist fungus, mold or mildew 
on the surfaces painted with it. 


MOISTURE TEST 


Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 
blister or break. 


STEELCOTE MANUFACTURING CO.) 


3418 GRATIOT AT THERESA ST. LOUIS 3, MISSOURI 
INTERNATIONAL MANUFACTURERS OF PAINTS. VARNISHES AND ENAMELS 


CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing solutions are not injuri- 
ous to Damp-Tex Enamel. 


STEAM TEST 
Damp-Tex is unatiected 
by live steam common 
to many plants. 








Here’s why the foremost American sausage 


makers prefer Buffalo 
SILENT CUTTERS 


CLEANER, COOLER CUTTING ACTION. Special analysis steel 

blades, honed to incredible sharpness, slice through the meat at a 
constant speed. Their sheer draw-cut action reduces the meat to a smooth, 
fine-textured, high-yielding emulsion entirely free from lumps and sinews. 
Individual walls of meat cells are opened to admit moisture and seasoning, 
resulting in a higher yield of better-flavored product. There is absolutely 
no mashing or burning in the process. 








Blades have sheer draw-cut for clean, 
cool cutting. 


SAFE, SANITARY SELF-EMPTYING DEVICE. With BUFFALO Silent 
Cutters there is no chance for spillage and contamination while the 
bowl is being emptied. When the operator opens an air valve, a metal 
plug opens in the center of the bowl. A rigid plow drops down and scrapes 
the entire batch through the opening in less than 20 seconds. The operator 
at no time needs to reach into the bowl and risk contact with the knives. 


SOUNDLY ENGINEERED, STOUTLY BUILT. Every part of BUFFALO 

Silent Cutters is the result of 4 generations of experience in building 
sausage machinery. Every part is big and 
heavy to give a lifetime of wear. Bearings 
are massive, rigid, and arranged for proper 
lubrication. Simple adjustments make it easy 
to maintain correct blade clearance. Every- 
thing possible has been done to keep the 
bowl turning smoothly and in perfect align- 
ment. Silent-chain drive minimizes noise. Each 
sub-assembly is easily removed for inspection, 
servicing, or replacement. Parts are available 
for overnight delivery from stock. 




















Self emptying In less than 20 seconds. 
Sanitary and time-saving. 











“BUFFALO” Silent Cutters have 
bowl capacities from 200 to 800 
pounds. Batches are completely 
emulsified in from 5 to 8 minutes. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY . . BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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GENERAL AMERICAN TRANSPORTATION CORPORATION 
135 South La Salle Street . Chicago 90, Illinois 
District Offices: Buffalo . Cleveland . Dallas . Houston . Los Angeles « New Orleans 
New York . Pittsburgh . St. Louis . San Francisco . Seattle . Tulsa . Washington 
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RANDALL A-S5 


COMBINATION AIR STUFFER 


Filling the 
need of the 
small and 
medium-size 
packer! 


@ The famous RANDALL A-55 is back again to meet 
the current demands of the small and medium size packer 


for a highly efficient, small-capacity self-contained unit. 
The RANDALL A-55 contains all the newest plant-tested 
features of the larger stuffers . . . it is designed and 
manufactured by the makers of the well-known 
RANDALL Sausage Kitchen Equipment. 


The RANDALL A-55 has a capacity of 55 pounds, and is 
standard-equipped with one stuffer valve. The air com- 
pressor and pressure tank are built-in to save space. 
Model A-55 is powered by a 4% h.p. motor . . . a com- 
plete package ready to plug in and put to work. Pro- 
-tective cover guards motor and compressor against grease 
and dust. 


SPECIFICATIONS 
I cde dnenakesbecsccetcccbecetsceton 10” 
Height from floor to center of outlet.............. 434,” 
NS coaeewka One set of 3 with openings 4”, 4”, 14%” 
EEE 5 eR ee 18”x31” 
EE NEE na Wo cabpssacdeks beet cncaecedual 650 Ibs. 


Representatives in all principal cities. Write today for 
catalog and name of your Randall distributor. 


R. T. Randall & Co. 


331 NORTH SECOND STREET 
PHILADELPHIA 6 + PENNSYLVANIA 
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SHARPLY REDUCES COSTLY BREAKAGE — 


THE ALL-CRINKLED MULTIWALL BAG 


Breakage is costly in many ways... to you, 
to your customers! All plies of Chase SHAR- 
KRAFT are crinkled to give “shock-absorb- 
ing” elasticity, assuring much greater resist- 
ance to breakage! The “shark-skin” crinkling 
of SHARKRAFT provides a sure grip— 
makes for easier handling and better stack- 
ing qualities. Available in choice of 2 to 5 
plies. Furthermore, you'll find that the sharp, 
colorful printing and the attractive appear- 
ance of SHARKRAFT bags help stimulate the 
sale and acceptance of your product. Get the 
facts on this better container . . . Chase 
SHARKRAFT ... mail coupon TODAY! 


THE IDEAL 
CONTAINER FOR 


@ Farm Products 
@ Powdered Milk 
@ Mineral Concentrates 


@ Seeds e@ Chemicals tnt 
@ Pharmaceuticals a 
@ Fertilizers =a 
@ Rock Products se 


@ Meat Scraps and Tankage : 
@ Starch Products 
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tt Fe A S e BAG Co. GENERAL SALES OFFICES: 309 W. JACKSON BLVD., CHICAGO 6, ILL. 


BOISE e DALLAS e TOLEDO « DENVER e DETROIT ¢ 


MEMPHIS 
PITTSBURGH « KANSAS CITY « LOS ANGELES * MINNEAPOUS ¢ GOSHEN, IND. 














CHASE BAG COMPANY 
309 West Jackson Boulevard 
Chicago 6, Illinois 


Gentlemen: Please send me more information about SHARKRAFT 
bags for the packaging Of: ......cccccsccccsccccccscccccccccscececs 
0 Have Salesman Call 


BUFFALO e« ST.LOUIS * NEW YORK ¢ 
e PHILADELPHIA « NEW ORLEANS « 


CLEVELAND « 
ORLANDO, FLA. « 


MILWAUKEE 
SALT LAKE CITY 


OKLAHOMA CITY « PORTLAND, ORE. « REIDSVILLE, N.C. © HARLINGEN, TEXAS ¢ CHAGRIN FALLS, O. « HUTCHINSON, KAN. « CROSSETT, ARK. « SAN FRANCISCO 
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DYERSBURG STOCKINETTES 


are backed by "Packer-Approved" 


"Picker-to-Packer" Supervision! 


Controlled manufacture from picker to packer 
means that DYERSBURG STOCKINETTES 


are not only best buy for your stockinette Step 1. Saperte examine bales of long- 
f y s y i staple cotton . . . accept only the finest. Step 2. Batteries of Latch Needle Knitting 

dollar . .. it also means that your stockinette Machines preduce © siveng fabric. 

dollar is worth more! DYERSBURG’s Con- 


trolled Manufacturing Methods are setting 








eve emcee 





new standards for strength, fit, appearance, 
cleanliness, uniformity and ECONOMY! 


> 





DYERSBURG’s gigantic production of top- 
quality stockinette products is under the ex- Stop 3. Skilled operator keeps constont 7 at tet et os ae 
pert guidance of skillfully trained personnel 

. .. controlling stockinette quality from the 
finest ginned cotton, to expertly spun yarn, to 
uniformly knit fabric, to a finished product 


worthy of your finest quality meats! 





Get the all-important facts now .. . write to- 


b — Senet 3 scuagaiiem coal aad Step 6. ~ finished “bags ere carefully 
. P ° . ep. 5. Experienced sewers stitch and cw weiched and checked for 
day for complete details and list of low-prices. stockinettes to exact measurements. absolute uniformity. 


located in the 
HEART 


of the best DYERSBURG COTTON PRODUCTS, Inc. 


faebatelamsia-tel. 


DYERSBURG > TENNESSEE 


Exclusive Sales Agents BEST and DONOVAN, | 332s. MICHIGAN AVE., CHICAGO 4, ILL. 
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Now... @ simple, sure 
way 70 gear 
consumes ro 


ASK FOR 
YOUR BRAND 


Intensify the fine blend 


of flavors you've got in sausage 
















and luncheon meats. Ac’cent does 





just that. . . amazingly. 








mastee 
seasomine 


PURE 
MONO sooIUM 
GLUTAMATE 


@ Ac’cent, adding no flavor, aroma or color of its own, brings “4 ~~ 
out ... and holds . . . the flavors of foods. You use your own a 
formulas—just add Ac’cent. Ac’cent is a 99+% pure mono- 
sodium glutamate, a wholesome protein derivative. 

The Bureau of Animal Industry, Dept. of Agriculture, in a ® 
recent Memorandum, says: “It has been demonstrated that 
monosodium glutamate... may be regarded as an expected / 
ingredient of sausage, meat loaf, luncheon meat, and similar 
food products . . . and may be used in these products.” 

Now . . . this summer. . . you can be among the first to 
profit from the benefits of Ac’cent in these popular items. . 

At no obligation to you, we will welcome the opportunity 00 
to show what Ac’cent can do in one of your own foods. Write, k ry S 
wire or phone Amino Products Division, International Min- a 
erals & Chemical Corp., General Offices: 20 N. Wacker Drive, m 


Chicago 6, Illinois; San Francisco, 214 Front St.; New York 0 /$ 
City, 61 Broadway. fla V/ 
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ADVANCE-DESIGN 
TRUCKS 
POPULARITY LEADERS crevroie 


trucks are the favorites by far! In every 
postwar year truck users have bought more 
Chevrolets than any other make. And that’s 
proof of the owner satisfaction they have 
earned! 


PERFORMANCE LEADERS chev. 


rolet trucks give you high pulling power 
over a wide range of usable road speeds 
- « « cut down total trip time with high 
acceleration on the straightaway. 


PAYLOAD LEADERS Careful design 


and rugged construction permit you to haul 
more goods more miles—at lower cost per 
ton mile! You enjoy real savings on oper- 
ating and repair costs. 


PRICE LEADERS You're money ahead 


with Chevrolet trucks! Chevrolet's rock- 
bottom initial cost—outstandingly low cost 
of operation and upkeep—high-trade-in 
value, all add up to the lowest price for you. 

















Packed with VALUE... 
Primed with POWER 


Chevrolet Advance-Design trucks have everything it takes 
—and plenty to spare. Rugged construction to withstand 
the wear and tear. Handling ease and comfort to lighten the 
load of a day’s work. And more power than ever! Two 
great Valve-in-Head engines—the Loadmaster 105 h.p. 
and the Thriftmaster 92 h.p.—make these the most power- 
ful trucks Chevrolet has built! Yes, these new jobs 
bring you peak value—and at a low price. They cost 
surprisingly little to buy, to run and maintain. That’s why 
Chevrolet trucks outsell them all! 


CHEVROLET MOTOR DIVISION, General Motors Corporation, DETROIT 2, MICH. 


AHEAD WITH ALL THESE PLUS VALUES 


@ TWO GREAT VALVE-IN-HEAD ENGINES: the New 105-h.p. Load- 
master and the Improved 92-h.p. Thriftmaster—to give you greater 
power per gallon, lower cost per load e THE NEW POWER-JET 
CARBURETOR: smoother, quicker acceleration response @ DIA- 
PHRAGM SPRING CLUTCH for easy action engagement e SYNCHRO- 
MESH TRANSMISSIONS for fast, smooth shifting e HYPOID REAR 
AXLES—5 times more durable than spiral bevel type e DOUBLE- 
ARTICULATED BRAKES—for complete driver control e WIDE-BASE 
WHEELS for increased tire mileage @ ADVANCE-DESIGN STYLING 
with the “Cab that Breathes” e@ BALL-TYPE STEERING for easier 
handling @ UNIT-DESIGN BODIES—precision built. 
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New Staley Binder Gives 


\ Extra Bonus | 
Yield 


ATWO EXTRA COST 


For Better Products... Bigger Profits 
Use Staley’s CONGEALING BINDER 


with fecithin 


Never before has any binder had such miracle 
congealing qualities . . . such ability to seal in 
moisture, meat juices; all the flavor goodness 
you put into your finished products. Staley’s 
Congealing Binder with Lecithin has increased 
yields up to 8% in actual comparison produc- 
tion runs with ordinary binders. Lecithin dis- 
perses fats evenly, helps prevent fat pockets, 
retards rancidity! Bologna, sausage, frank- 
furters—all your products—look better, taste © 
better; are tenderer, better textured with bet- 
ter slicing qualities! No formula change is 
necessary...no other binder is needed in 
combination! Won’t bleach color of products 

..adds no cereal flavor! Send 
coupon today for more sales, more 
profits, tomorrow! 














4 


Department PCB 8 
A. E. Staley Mfg. Co. 
Decatur, Illinois 





| 

| Gentlemen: 

l Please send me all facts about how your Congealin 
| Binder with Lecithin can improve product quality an 
| increase yield at no added cost! 
| 

i 

| 

| 

| 


Name 








Company 


A. E. STALEY MFG. CO. 


DECATUR, ILL. 
Distributors in Principal Cities 


Address 








Eee 
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Yes, your sausage will have that plump, well- 






Armour Natural Casings 
NX help keep your sausage 


filled look before and after cooking, because 


Armour Natural Casings cling tightly to the 






e Looking good ! 
® Tasting good ! 





meat. They come in a wide variety of uniform 






* Selling well! 






sizes and shapes to fit all your needs. 


AND COMPANY 
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With an IBM Electric Typewriter, your secretary will turn out the 
most beautiful and distinctive-looking work you’ve ever seen. Wher- 
ever your letters go, their fine appearance will reflect credit on you 
and on your company. 

Your secretary will type faster, yet actually use far less energy 
doing it. She’ll be able to devote more time to other important work. 

So many exclusive time-saving, money-saving features are yours 
with an IBM Electric Typewriter, you'll certainly want to investigate 
its advantages without delay. 


[ 1BM | Cledthic Typewtitou 


INTERNATIONAL BUSINESS MACHINES CORPORATION 
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The Executive* Model IBM Electric 
Typewriter produces work with the 
appearance of a printed page. Even 
right-hand margins. Choice of § 
type styles. Saves typesetting costs, 

*Trade-mark 


IBM, Dept. NP 
590 Madison Avenue, New York 22, N. Y. 


[ I'd like to see a demonstration of 
the IBM Electric Typewriter. 


i. Please send brochure. 





Name please print) 





Compa ny 





Address 
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A Single Unit or a Complete Meat Poliiee Plant 


Since 1914 Globe has specialized in the manu- 
facture of equipment expressly for the Meat 
Packing Industry, with the result that Globe 
has become the outstanding authority wher- 
ever the design and use of specialized machin- 
ery is required, from a shackle to a 20,000- 
pound-per-hour Roto-Cut Meat Processor. 


CALL GLOBE FOR ANY PACKING HOUSE PROBLEM. 
the Meat Packing Indust 


She GLOBE Company 220°". 


35 Years Serving 
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Let Globe’s engineering experts assist you 
in properly selecting equipment to help 
you SAVE MAN HOURS, EFFECT ECON- 
OMIES IN PRODUCTION, TO MAINTAIN 
OPERATOR SAFEGUARDS AND RELIEVE 
WORKER FATIGUE IN YOUR PLANT. 


U.S.A 
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Ile Pay Raise Granted 


An llc an hour raise was granted Monday by Armour and Company to the CIO 
Packinghouse Workers and the Amalgamated Meat Cutters and Butcher Workmen, 
AFL, and later in the week the Sioux Falls, S. D. plant of John Morrell & Co. and 
AFL Local 304 signed a similar contract. Both agreements will be effective until 
August 11, 1952, with either party having the right to open on February 11, 1951, 
and February 11, 1952, for the purpose of discussing wages and any other item not 
covered by the contract but not including pensions and insurance. 

Late Thursday Swift & Company and the AFL signed a two-year contract which 
granted workers an lle increase and which was basically the same as the Armour 
contract. During the week Swift also held meetings with the National Brotherhood 
of Packinghouse Workers. 


Mobilization Bill Before Senate 

Early this week the Senate, by voice vote, passed the Maybank amendment to 
the economic mobilization bill. At the last minute this amendment was revised to 
incorporate an amendment of Senator Wherry which inserted the words “each seg- 
ment of,” in speaking of the processing industry. The amendment provides that 
“no ceilings shall be established or maintained on products resulting from the 
processing of cattle, calves, lambs and sheep and hogs, the processing of each species 
being separately considered, which does not allow for a reasonable margin of profit 
to each segment of the processing industry as a group on each such species.” 

Voting in the Senate is expected to start on the mobilization bill as a whole 
Monday afternoon, August 21. 


Excess Profits Tax Killed 
It seems almost certain that Congress will defer excess profits tax legislat on 

until next year. The Senate finance committee, which voted against applying such a 
tax to 1950 corporate incomes, is also reported to be studying the possibility of apply- 
ing the tax to wage earners’ incomes and to incomes of partnerships and individually 
owned companies. The Senate is expected to consider President Truman’s $5,000,- 
000,000 tax increase bill the first of next week and to pass it in three or four days. 
Prompt House action is expected to follow. 

The measure now under consideration would boost personal income tax rates 10 
to 20 per cent, effective October 1, and would increase the tax on corporation profits 
from 38 per cent to 45 per cent. 


NIMPA Forms Steering Committee 

A group of 14 members of the National Independent Meat Packers Association 
assembled recently to consider the attitude the association should take toward meat 
industry problems which may arise from the Korean War, and, particularly, those 
which would develop should the present emergency become more serious. They drew 
up a 17-point recommendation, which is summarized on page 16. 


Amendment to Foot-Mouth Regulations 

The Agriculture Department has proposed the amendment of its foot-and-mouth 
disease regulations in order to restrict the importation of certain animals and animal 
products into this &untry. It would: 1) designate in simpler form the countries where 
foot-and-mouth disease or rinderpest has been found to exist; 2) add fresh, chilled 
and frozen goat meat to the coverage formerly found in Section 94.2 of the regula- 
tions; 3) prohibit the importation of dressed poultry from countries other than 
Canada unless the poultry has been drawn and feet and heads removed, and 4) con- 
solidate in one regulation the provisions of several regulations dealing with the 
disposal of animals, meats, and products prohibited ‘mportation into the U. S. 


Social Security Bill Passes Congress 

The Social Security b‘ll, which covers for the first time 850,000 farm workers 
and 500,000 self-employed, including agent-drivers who deliver meats and other prod- 
ucts except milk, needs only the President’s signature to become law. 

The conference revision of the bill set the date for increase in taxes ahead from 
1956, as provided in the Senate bill, to 1954. At that time the rate will go from its 
present 1% per cent to 2 per cent. In 1955 it will go to 2% per cent, then to 3 per 
cent until 1970 when it will become 3% per cent and stay. 








NIMPA Sets Up 14-Man Committee to 


Study Wartime Control Legislation 


N ORDER to be prepared to meet the 

problems of the meat packing indus- 
try which may arise in connection with 
the emergency, the National Independ- 
ent Meat Packers Association has or- 
ganized a “steering committee” of 14 
of its leading members. This group of 
packers met on August 11 to consider 
what the attitude of the association 
should be with respect to price ceilings, 
rollbacks, subsidies, etc. They were 
unanimous in opposing any controls at 
this time and discussed their possible 
recommendations on government policy 
should some controls become necessary. 
Their views are expressed in the follow- 
ing points: 

1. If there are price ceilings on live 
animals, they must be fair to producers 
in order to encourage continued and in- 
creased production. 

2. Wholesale meat price ceilings 
must reflect a fair margin for slaughter- 
ing, processing and marketing of meats 
derived from livestock to which ceil- 
ings apply. 

3. Whatever live animal price ceilings 
are approved must be accompanied by 
a formula for assuring fair price ceil- 
ings on all by-products of the industry. 

4. All species of livestock should be 
allocated under a quota allocation plan 
which would assure that the supply 
available is channeled through estab- 
lished firms, and there should be proper 
protection to prevent black marketeers 
from routing available supplies into un- 
lawful channels. 

5. No action was taken on the ques- 
tion of retail prices as the group felt 
that this was not their problem. 

6. Wholesale meat quotas. should 
properly insure these protective meas- 
ures: a) that established distributors be 
given priority over new outlets such as 
those set up by black marketeers; b) 
established non-slaughtering processors 
must be assured an uninterrupted and 
customary supply. This includes grant- 
ing slaughter quotas designed to permit 
such firms to use the quotas, if neces- 
sary, to have live animals slaughtered 
by custom killers. 

7. In any rollback of prices, some 
arrangement must be made to compen- 
sate for depreciated values of inven- 
tories of established firms, but this 
should not be by means of subsidies. 

8. The greatest stimulant for black 
market operations during World War II 
was the impractical system of slaughter 
subsidies. 

9. Wages in the industry must be 
definitely tied in with livestock and meat 
prices. 

10. Livestock and meat prices must 
be adjusted simultaneously. 

11. It is absolutely essential that 
every protection is given to the non- 
slaughtering processor. 

12. The wording contained in the 
Barkley-Bates amendment to the old 
Price Control Act must be incorporated 
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in the legislation now before Congress. 

13. No new facilities should be per- 
mitted or licenses granted until it is 
shown that present facilities are in- 
adequate. 

14. The present legislation must re- 
quire government agencies administer- 
ing the controls to set up industry ad- 
visory committees, including large and 
small companies. This must be pre- 
scribed in the statute to be effective. 

15. All plants must be required to 
participate in supplying government re- 
quirements and it is urged that a law 
be passed to make temporary federal 
inspection available to plants not now 
qualifying, such as was done under the 
Patman law during World War II. 

16. As a means of discouraging black 
marketeers, all machinery, packaging 
and container materials, tools, etc., 
should be distributed under priorities, 
with preference to established firms. 

17. If slaughtering and quota limits 
are to be established, it is very essen- 
tial that the owner of the live animal 
slaughtered by custom killers should be 
designated as the owner of the quota 
equivalent to the live weight of the 
dressed meat derived from the animal 
which has been custom killed for him. 

Fred M. Tobin, president, Tobin Pack- 
ing Co., Rochester, N. Y., is chairman 
of the NIMPA committee. Other mem- 
bers are: W. G. Mueller, jr., American 
Packing Co., St. Louis; Oscar Emge, 
Emge Packing Co., Fort Branch, Ind.; 
Wells E. Hunt, John J. Felin & Co., 
Philadelphia; Dr. W. A. Barnette, 
Greenwood Packing Plant, Greenwood, 
S. C.; H. J. Guggenheim, president, Gug- 
genheim Packing Co., Wichita; John A. 
Heinz, Heinz Riverside Abattoir, Balti- 
more, Md.; Hugo Slotkin, Hygrade Food 
Products Corp., New York; Cletus P. 
Elsen, E. Kahn’s Sons Co., Cincinnati; 
L. E. Liebmann, Liebmann Packing Co., 
Green Bay, Wis.; Chris E. Finkbeiner, 
Little Rock Packing Co., Little Rock, 
Ark.; Henry Neuhoff, jr., Neuhoff, Inc., 
Dallas, Tex.; John E. Thompson, Re- 
liable Packing Co., Chicago, and W. F. 
Schluderberg, Wm. Schluderberg-T. J. 
Kurdle Co., Baltimore. 





Canada Packers Reports 
All-time Record Profit * 


Net profit, dollar sales and tonnage 
of Canada Packers Ltd., were at record 
highs for the fiscal year ended March 
29, according to the company’s annual 
report. 

Net profit was $3,480,212, compared 
with the previous record of $2,807,237 
in 1948-49. Dollar sales were $327,670,- 
647, compared with $314,918,888 the 
year before, while tonnage totaled 
1,699,000,000 lbs., largest since 1945. 
Net profit is equal to 1.06 per cent of 
sales, a slight increase over the previ- 
ous 12 months. 





Labor Dispute Closes the 
Oswald & Hess Co. Plant 


Oswald & Hess Co., Pittsburgh, was 
shut down on Monday by a wage con- 
tract dispute. The plant employs about 
700. Carl H. Pieper, company president, 
said the firm shut the plant down at 
the expiration of the union’s strike no- 
tice rather than risk the loss of perish- 
able products. The strike notice expired 
August 14. 

Pieper said his firm had offered to 
grant whatever raise is given by the 
“Big Four” packers in current nego- 
tiations. Oswald & Hess pays 5c per 
hour more for common labor than those 
packers, he said, and semi-skilled labor 
is paid nine to 29c per hour more. By 
offering the 1l¢ granted by Armour and 
Company, this differential would be 
maintained, Pieper said. 

The president of the local AFL union 
however, complained that the company 
had cut the value of fringe issues down 
to 44c per hour whereas at other inde- 
pendent companies these issues have 
amounted to from 10 to 13c an hour, 
he said. 

Dr. J. A. Moran, federal conciliation 
commissioner, has been assigned to the 
dispute. 


Ruling on “Fat” Names 


Clarification of the manner in which 
the terms “animal fat” and “meat fat” 
should be used is contained in MID 
Memorandum 159, issued this week by 
A. R. Miller, chief of the division. The 
memorandum is effective September 1. 
It states the terms “animal fat” and 
“meat fat” may be used synonymously 
to identify rendered fats obtained from 
cattle, sheep, swine or goats in the 
name of product and ingredient state- 
ment for such meat food products as 
shortening and uncolored oleomargar- 
ine. 

The terms “animal fat” or “meat 
fat” shall not be used to identify such 
well known single commodities as lard, 
rendered pork fat, oleo oil, oleo stearin, 
oleo stock and the like when prepared 
and packed as such. 


AMI Convention Plans 


The American Meat Institute has 
made several announcements regarding 
hospitality rooms at the forthcoming 
convention in Chicago. The Palmer 
House has agreed to permit continued 
occupancy of all hospitality rooms 
throughout the entire afternoon and 
evening of October 3, even though a 
checkout time of 3 p.m. was previously 
indicated. 

As in the past several years, hos- 
pitality rooms and related gatherings 
will close at 10 p.m. This closing has 
been observed by some suppliers for 
several years and the standardized clos- 
ing hour has proved advantageous to 
them and to other members as well, the 
Institute said. The Institute is also re- 
questing that all hospitality rooms be 
closed during AMI meetings. 
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small and grow large. Today, 

however, the cost of building 
even a “small” plant is a great deter- 
rent to construction. 

To obtain serviceable housing at low 
initial cost, and of a type promising 
limited remodeling expense in event of 
expansion or conversion, were the major 
considerations which prompted the Mel- 
ton Provision Co., San Antonio, Texas, 
to select a Nissen type structure for 
the firm’s new plant. 

The unusual feature of the building 
is that complete two-bed beef killing 
operations and a small stock line for 
either sheep or goats are housed within 
the comparatively limited area of 125 x 
40 ft. Killing and chilling operations 
are performed within the main shell of 


Moen: meat packing plants start 





TWO VIEWS OF THE KILLING FLOOR. The 

bottom photograph shows the elevated viscera 

workup station. The emptied stomachs move 

by the rail in the background to the tripe 
washer and scalder. 





the structure; the power, refrigeration, 
boning and rendering departments are 
housed in smaller Nissen type units tied 
in to the main building (see above). 

E. K. Melton, president and owner of 
the company, states that the type of 
construction employed has permitted 
the acquisition of the entire plant, with 
minimum essential equipment, for the 
same amount that would have been 
spent on a conventional building alone. 
While admitting the ultimate desir- 
ability of a more permanent structure, 
he points out that he has been able to 
enter business for himself with the 
funds he had available and has built 
in a manner that will permit future 
expansion. 

For example, while the walls and the 
ceilings of the coolers are insulated, 
the floor is not. However, a curbing has 
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been provided at floor level that will 
permit insulation there when desired. 

With a view to future operations the 
entire plant was built along lines sug- 
gested by the Bureau of Animal Indus- 
try; at present the plant is not under 
federal inspection. The sheep and goat 
line, which can handle 100 to 150 head 
per hour, is a simple rail. 

The rear of the building houses the 
killing floor. Although much of the 
overhead rail system is used for either 
species, only one type of animal can be 
killed at a time. When sheep or goats 
are slaughtered, a portable rail section 
is placed over the bleeding area to join 
the main rail at the forelegging station. 
The forelegging spreader rail is ar- 
ranged in the shape of a V with one 
arm sloping off from a high point at 
the beginning of the operation down- 
ward for the breasting operation. The 
carcass -is in the full down position 





when the toes are cut off. The hooks 
are then pushed back on the other side 
of the V-shaped rail to the head of the 
operation. 

Washing is performed at a common 
station for at this point the two full 
hoist rails of the beef line form a junc- 
tion with the main overhead rail system. 

The main cooler, which is 11 ft. in 
height, will hold 250 cattle. A boning 
cooler, designed mainly for chilling and 
boning goats, will hold approximately 
250 head of small stock. 

Steel structural supports over the 
main cooler are arranged so as to per- 
mit the erection of additional steel- 
supported upper levels. Only the shell 
of the Nissen structure need be re- 
moved to allow this upward expansion. 

The boning cooler is housed in an ex- 
tension to the main structure and oc- 
cupies the front of the extension. To 
the rear is the boiler room and back 
of this is the rendering department. 

Three work levels are used within the 
compact rendering department. A port- 
able electric hoist lifts hard material to 
the crusher feeding level. The material 
is fed into a crusher and drops from it 
into a bucket truck which is raised to 
the charging level where the contents 
are emptied into the melters. The latter 
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and the hydraulic press are set in a 
well approximately 3 ft. below the 
main floor. In shipping out cakes they 
are brought up to the loading dock level 
by means of a portable elevator. 

The plant has expanded its facilities 
slowly, largely because management 
does not wish to assume financial obli- 
gations. Plans are held in abeyance 
until funds are available for a cash 
transaction. Tripe handling and gut 
hashing facilities have been added re- 
cently. Since the hasher had to be lo- 
cated close to the main building, and 
at virtually the same level as the kill- 
ing floor, all gut handling equipment 
was elevated. The viscera are raised by 
a portable electric hoist and the guts 
are freed and chuted through a wall 
opening to the hasher located in a 
Nissen extension to the main building. 
The empty rail which passes the viscera 
handling station is employed to carry 


A POWER HOIST is used 
in handling hard material 
for rendering. It is first 
lifted to the platform (left 
background) from which 
it is fed into the crusher. 
On discharge from the 
latter into a bucket truck 
the material is hoisted for 
charging into the melters. 


emptied stomachs to the umbrella wash- 
er and scalder. 

As might be expected, almost every 
inch of space within the plant is put 
to some use. The 5-ft. aisles lying be- 
tween the cooler walls and the plant’s 


outside walls are used as a passage- ° 


way between office and 
and as a dressing room. 


killing floor 





SEATED BEHIND THE DESK is E. K. Melton, 
jr, secretary-treasurer. E. K. Melton, sr., pres- 
ident of the firm is at the right. 


While the climate was one of the fac- 
tors making it possible to employ a 
Nissen structure, it also presented the 
problem of heat disposal. However, it 
was found that a fan pulling air 
through the attic and ample windows 
on both sides of the killing floor, pro- 
vided a comfortable working tempera- 
ture in hot weather. 

Most of the animals slaughtered at 
the plant are boned for use as sausage 
and canning material. Since market- 
ings of sheep and goats tend to fluctu- 
ate widely, especially of late, it is diffi- 
cult to set up a work distribution for 
the crew to assure each man a reason- 
able number of hours. However, this 
problem has been solved by adoption of 
a piece work system for the killing and 
boning gang. Management states that 
this pay method fits in well with the 
Mexican temperament of its employes 
who enjoy hunting, fiestas and socia- 
bility and are willing to work a little 
harder to gain free time. 

Furthermore, the method has placed 
the burden of supervising productive 
efficiency on the workers since the men 
are paid on a gang basis. For example, 
there is a penalty for cut or scored 
pelts which is administered by the em- 
ployes who can easily determine who 
did the scoring. Asa result, scores and 
cuts run considerably under 1 per cent, 
according to management. 





PLASTIC CONDUIT RESISTS CORROSION 


ORROSION is an ever-present prob- 
lem in the meat packing industry. 
Equipment designed for packinghouse 
use generally possesses corrosion re- 
sistance since it is heavily galvanized, 
made of stainless steel or otherwise pro- 
tected. However, equipment designed for 
general industrial application frequently 
is highly susceptible to the corrosive 
conditions found in various parts of the 
packinghouse. 

Experience has shown that ordinary 
metal electrical conduit corrodes quickly 
in some packinghouse departments. For 
example, Miller & Hart, Inc., Chicago, 
has found that conduit has a very short 
life—as little as eight to ten months— 
when employed in the inedible render- 
ing department. 


To meet this condition, E. C. Dunnett, 
vice president in charge of plant opera- 
tions, decided to experiment with plastic 
conduit and fittings and wire covered 
with a thermoplastic. 

The higher initial cost of wiring in 
this manner will apparently be more 
than recaptured through longer service. 
After approximately 15 months of serv- 
ice in the inedible department, neither 
the plastic conduit nor the wiring show 
any signs of corrosion or breakdown. 

Part of the conduit lines run directly 
above the grease settling tanks which 
give off some vapor. Moreover, the ceil- 
ing area is hot since the equipment, 
such as the settling tanks and stick wa- 
ter evaporator, give off considerable 

(Continued on page 31.) 
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Wilson Uses Factual Approach 


in Promoting Driving Safety 


Stress Need for Drivers to Employ All Their 
Skill During Their Entire Time at the Wheel 


factual and systematic appeal to 

the truck driver’s professional 

pride is one of the most effective 
accident prevention media available to 
fleet operators. The number of vehicles 
is immaterial as the technique is 
equally effective for a meat packer with 
ten trucks or 2,000. 

Just how the technique can be used 
to insure accident-free motor fleet op- 
erations is typified by the experience of 
Wilson & Co., Chicago, in its plant, 
branch house, dairy and poultry house, 
and subsidiary operations. 

The company’s motor transport safe- 
ty committee acts on the reasoning that 
the basis for a successful program of 
periodic driver training must be fac- 
tual. Failure to have facts on specific 
safety violations would render the pro- 
gram impotent. Without facts the pro- 
gram would be another series of utter- 
ances along the “do good” pattern. 
Facts are guide posts that indicate 
what phases are to be emphasized in 
accident prevention. Most important, 
facts relate to specific accidents and as 
such will be singled out in the minds 
of drivers to whom they apply. 

Wilson divided its branch house truck 
fleet operations into eight districts on 
which accident records were tabulated. 
The record showed that the vast ma- 
jority of motor accidents were minor in 
nature and directly traceable to driving 
shortcomings. The maneuver of back- 
ing up was the largest single cause of 
accidents—34 per cent—during the re- 
corded period. Parking, damage to the 
rear end and striking docks are three 
classifications that accounted for 24 per 
cent of the mishaps. 

Knowing the types of accidents that 
occur in an operating district, a mem- 
ber of the company’s safety committee 
can prepare himself to conduct a series 
of profitable meetings with the truck 
drivers in that district. These meetings 
are limited to 30 minutes. There is no 
effort to teach the drivers their busi- 
ness, for it is known that they are cap- 
able. The idea that is stressed, how- 
ever, is the need for drivers to employ 
all their skill during every driving 
minute. 

Subject material for the meetings 
generally is based on a booklet, “The 
Aid and Log for Wilson Fleet Drivers,” 
issued by the company, and “Defensive 
Driving,” a booklet published by the 
National Safety Council. The Council’s 





WILSON'S MONTHLY AUTOMOTIVE safety 
report is being checked by Arthur L. Schmuhl, 
safety director, and A. H. Kreuder, auto- 
motive superintendent. The report is broken 
down into the various company districts and 
by the possible causes of idents. Col 





are provided for totals as to districts and as 
to types of accidents, providing management 
with figures which can readily be applied 
and interpreted for promoting greater safety. 


safety instruction cards are also used. 

Prepared by the Wilson automotive 
safety committee with the aid of com- 
pany drivers, the log is issued to each 
driver and remains on his person or in 
the glove compartment of his truck. It 
emp..as %es the fact that all accidents 
are avoidable if the driver will employ 
his full skill at all times. 

The booket reminds the driver that 
the reputation of the company is de- 
pendent, in part, upon the good will he 
creates through considerate and safe 
driving. A Wilson vehicle, painted with 
its own color scheme and bearing the 
company legend, can create good will 
with both the motorist and pedestrian. 
While a courtesy is often unnoticed, it 
is certain that a breach of driving eti- 
quette is always noticed. 

Using common sense, being cour- 
teous, thinking constantly of driving, 
knowing and observing traffic laws and 
signaling changes in traffic direction 
are all some of the basic driving musts 
stressed in the booklet. They sound ele- 
mentary, but take on a new freshness 
of approach if, through accurate statis- 
tics, they can be identified with a spe- 
cific accident. 

The condition of the vehicle is an- 
other topic treated in the Wilson Log. 
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Coupled with the Log is a weekly check 
sheet which lists the safety factors of 
a motor truck, such as horn, headlights, 
brakes, windshield wiper, etc. The 
driver checks the condition of the spe- 
cific equipment under headings of good, 
fair or poor. There is a heading, “re- 
marks,” under which the driver can list 
any other part of the vehicle requiring 
attention. All repairs are given imme- 
diate service. 

The drivers’ responsibility to pedes- 
trians, and especially school children, is 
also stressed. At the suggestion of one 
of the drivers, all the common traffic 
signs and the messages on them have 
been printed in the booklet. 

What to do in case of accident? A 
few simple rules are set down. First 
and foremost, the driver is charged with 
obtaining medical attention promptly 
for anyone who is injured. He should 
obtain the name and address of the 
vehicle’s driver. He should secure wit- 
nesses to the accident, ascertain the ex- 
tent of damage to the involved vehicles, 
direction of travel and distances to 
curbs and other points that may have 
a bearing on the placement of blame. 

Experience has shown that chance re- 
marks made at the scene of the accident 
occasionally are used against the com- 
pany. Consequently all drivers are 
warned not to discuss the accident, its 
cause, or become involved in any dis- 
pute over the accident. 

The booklet ends with an invitation 
to win $25. Each Wilson driver who 
completes a year of accident-free driv- 
ing receives a $25 award. A year is 
considered 365 days from any specific 
calendar day. Thus, if a driver should 
be unfortunate enough to have an acci- 
dent, his accident-free period starts on 
the following day. 

Inside the back jacket of the booklet 
is a pocket containing an accident re- 
port form. The committee realized that 
immediately after an accident there fre- 
quently is a period of feverish activity, 
coupled with emotional disturbance that 
impedes the calm gathering of needed 
facts. The small, handy card serves as 
a guide for the company driver, outlin- 
ing his immediate duties. All accidents 
are promptly reported to the branch 
manager and by him to the committee. 

Another tool used in the accident pre- 
vention meetings is the National Safety 
Council booklet, “Defensive Driving.” 
Printed in two colors and written in 
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How high are your delivery costs? If 

they need a diet, you'll be glad to 

know that Dodge trucks are ‘“‘Job- 

Rated” to trim your meat delivery ; 

costs three ways: They cut your operating 
costs. Dodge gives you the 
right engine for your job— 
one that’s “‘Job-Rated”’ for 
plenty of power and then 
some. And it will furnish 
that power at surprisingly 
low cost. 


{ m- reduce your initial costs! Right 
across the board, Dodge ‘‘Job-Rated’’ 
trucks are priced with the lowest. 


| /}, For a good deal on a Dodge truck that’s 
= D ‘*Job-Rated”’ to trim your delivery costs, see 
IY your Dodge dealer today! 
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are Job-Rated, to 
trim delivery costs! 








They lower upkeep costs. 
Your Dodge truck is 
“‘Job-Rated,”’ it will last 
for a long, long time. 
On \%-, %- and 1-ton 
models you can _ get 
gyrol Fluid Drive! This 
reduces wear on more 
than 80 vital parts, 
prolongs truck and tire 
life, saves you money. 
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witty style, this booklet points up good 
driving practices, slanting its message 
to the driver’s professional pride. It 
admits that the driver is good at his 
work, but then asks, “how about the 
other guy?” Summed up, the booklet 
contains this startling bit of advice: 
“Figure the other guy is nuts!” Every 
other driver but yourself is an amateur 
who cannot be trusted to follow even 
the signals he gives. He should be 
watched constantly, and any slip he 
might make should be sensed before- 
hand by the professional driver and a 
potential accident avoided. The booklet 
also offers other sound advice such as 
the need for proper load distribution, 
the “horse sense” of yielding the right 
of way, and the need for the driver to 
keep himself in top physical and mental 
condition. 

All the safety records of the various 
Wilson districts are studied by the 
automotive safety committee once a 
month, at which time necessary action 
is planned. The committee personnel 
is representative of all the users of 
automotive transportation in the Wil- 
son organization and is composed of 
W. C. Sherman, manager, insurance de- 
partment; R. C. Winkler, law depart- 
ment; A. H. Kreuder, superintendent, 
motor transportation; C. H. Grohs- 
meyer, branch house arid car route; 
F. K. Poole, dairy and poultry opera- 
tions; L. O. Green, assistant to the 
president; M. W. Meyers, manager, 
casualty division; N. C. Moran, claim 
attorney and A. L. Schmuhl, safety di- 
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AN ALL STAINLESS STEEL CATTLE PEN has been installed by the Union Stockyard and 
Transit Company, Chicago, as the latest step in an experimental program aimed toward 
reducing maintenance and affording better animal housing. The present wooden slat- 
type pens require a large maintenance crew. In contrast, it is expected that very little, 
if any, maintenance will be necessary on the stainless pen. An additional advantage, is 
the unobstructed view of the cattle. This was achieved by using stainless steel wire 
fencing for the sides. By stringing this fence in tension, full advantage was taken of the 
high strength of stainless. Posts, fencing, gate, manger, water trough and all fittings 
are made of stainless steel. (Photo by Republic Steel Corporation.) 
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rector, who acts as the committee’s sec- 
retary. 

How well has the Wilson technique 
worked? Since the last analysis period 
ended in June, 1949, one district—New 


York district—has had no accidents. 


All the other districts showed a marked 








FIRST OF A FLEET of large refrigerated trailers was recently placed in service by the 
Roegelein Provision Co. of San Antonio. The units are to augment existing facilities for de- 
livery of product to. midwest and west coast points. The trailer shown above is 30 ft. long 
and is equipped with 22 beef rails set 14 in. apart. The rails are metal cross members on 
which the hooks can be spaced to suit the loading pattern and the type of carcass shipped. 
The floor of the trailer is magnesium which is grooved to the depth of one inch for proper 
drainage in transit and during cleanup. The entire trailer is shielded with 6 in. of insulation 
and equipped with a Thermo King refrigeration unit. Full sides of the trailer are used to 
advertise Roegelein products. White and International tractors are used to haul trailers. 
Pictured in front of the new fleet addition are Lawrence Roegelein, traffic manager; G. L. 
Childress, well-known executive vice president and general manager of the San Antonio firm, 
and W. Roegelein, jr. Backdrop for the truck photo is part of Roegelein's modern plant. 
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decrease in the number of accidents in- ~ 
volving company-operated trucks. 

The Wilson experience is proof again 
that accident prevention does not end 
with the hiring and training of good 
drivers, but that it requires constant 
support from top management if driv- 
ing habits are to be kept at the peak 
of a driver’s ability. 


Industrial Truck Safety 


Safe practices in the design and use 
of industrial power trucks have been 
established by nationwide agreement 
among users, safety engineers, and 
manufacturers of these trucks, accord- 
ing to the American Standards Associa- 
tion. The recommendations have been 
published as a Safety Code for Indus- 
trial Power Trucks and approved by 
ASA as American Standard (B56.1- 
1950). The standard applies to indus- 
trial trucks of both the driver-ride and 
driver-lead types, such as platform 
trucks, tractors, low-lift trucks, high- 
lift trucks, fork trucks, and special pur- 
pose trucks. 

The new standard (price 85c) is avail- 
able either from American Standards 
Association, 70 E. 45th st., New York 
17, or from the American Society of 
Mechanical Engineers, 29 W. 39th st., 
New York. 


Freight Rate Application 


An application has been filed with the 
Interstate Commerce Commission by 
the Select Refrigerator Service, Omaha, 
Nebr., asking for a permit to begin a 
new refrigerated trucking service to 
haul fresh meats and packinghouse 
products from points in Iowa, Kansas 
and Nebraska to west coast points. 
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NEVERFAIL 


«ae Sre-Scasoning 


taste-tempting 
as 3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
FLAVOR flavor that your customers want. That’s what 
“The Man Who Knows” NEVERFAIL gives you. For eztra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color. . . mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 





“The Man You Know” 


o de MAYER & SONS cO., INC. 


ITH ASHLAND AVENUE ° CHIC ,O 36 LLIN 


v 





FOR TEMPERATURE INDICATION 


Auto-Lite Thermometers are designed to give you the broad- 
est selection for your needs: Priced low and precision-made 
for accuracy, these instruments point the way to tempera- 
ture savings and help to prevent spoilage. Write for catalog 
showing the many styles and types of Auto-Lite Thermom- 
eters that are available. 

USED IN PROCESSING & CHILL ROOMS + FREEZERS & 


LOCKERS + STORAGE & CURING ROOMS 
« SMOKE HOUSES 


Illustrated, at top: Model G Indicating Thermometer, flush 
mounting type with capillary tubing for remote reading. 
Priced from $18. At bottom: Model V Thermometer (vapor 
pressure type). Rigid stem for direct mounting. Priced from 
$10.25. 


THE ELECTRIC AUTO-LITE COMPANY } 
INSTRUMENT AND GAUGE DIVISION, DEPT. M-8 
TOLEDO 1, OHIO 
NEW YORK + CHICAGO + SARNIA, GNTARIO 


INDICATING RECORDING THERMOMETERS 
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Poliock Tells How NLSMB 
Aids Retail Meat Dealers 


Speaking before the annual meeting 


| of the National Association of Retail 
| Meat and Food Dealers in Omaha last 
| week, R. C. Pollock, general manager 


of the National Live Stock and Meat 
Board, mentioned some of the ways in 
which the board helps meat dealers im- 


| prove their meat cutting and merchan- 


dising techniques. 

He revealed that from January to June 
of 1950, the board’s meat merchandis- 
ing program for retailers was conduct- 


| ed in 86 cities from coast to coast, with 
| an average of 190 retailers attending 


each meeting, he said. The records show 
that meat retailers and grocers from 
1,201 cities of 43 states, the District of 


| Columbia, Hawaii and Canada attended 


these lecture-demonstrations. 

The board also supplies the answers 
to many questions which retailers are 
asked by housewives regarding recom- 


| mended cooking methods, nutritive 


value, etc. of meat. Recently the board 
conducted a survey to find answers to 


| many questions regarding meat. The 


questions were asked of approximately 
73,000 homemakers in all sections of 
the country. 

It found that 71 per cent of 15,804 


| homemakers in 20 cities use lard in 


their home. To another question, “Are 
you influenced in your meat purchases 
by the cuts of meat on display at the 
market,” 82.6 per cent of 3,715 women 
in three cities replied yes. The next 


| question was, “How often do you shop 


for meat.” Of 2,697 women in five cities, 


| 14.2 per cent replied that they shop 
| daily; 44 per cent shop three times a 


week, and 41.8 per cent shop only once 
a week, for meat. 

In reply to the question. “What did 
you eat for breakfast this morning,” 
of 5,522 women in three southern cities 
and two northern cities, 44.2 per cent 


| said they ate meat. 


In closing, Pollock called attention to 


the dramatic change which has come 


in the public’s attitude toward meat in 
the “leadership of an industry which 


| got back of its product—met the chal- 





lenge of unscrupulous opposing forces 
and carried on a constructive program 
to the end that meat receives full rec- 
ognition as a superior food.” 


Wait. Watch an and ‘See in 
Mexican Foot-Mouth Drive 


The experiment to eliminate foot-and- 
mouth disease from Mexico has entered 
its final phase. Whether the attempt to 
eradicate the disease by vaccination will 
prove a success or failure will be known 
within the next few months. Scientists 
of the joint Mexico-U. S. anti-aftosa 
commission are enthusiastic about the 
possibilities of winning the struggle but 
none will say for sure that aftosa has 
been wiped out. 

The vaccination phase of the pro- 
gram ended early in August. A total 
of 60,113,374 vaccinations was admin- 
istered to approximately 17,000,000 ani- 
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mals-in the infected zone. Most of the 
animals were vaccinated four times. 
From now on the campaign will be cen- 
tered on livestock inspection by crews 
of Mexicans and Americans who will 
look for any sign of the disease. 

By September 1, a total of 14,106,117 
animals had lost their theoretical im- 
munity. Another 2,447,633 animals will 


lose immunity in September and early | 
in December the entire animal popula- | 
tion of the infected zone will have lost | 
all immunity. Many scientists believe | 


that if an outbreak of aftosa should 
occur now, it would be among new born 


animals. Extra precautions are being | 
taken to examine all young cloven- | 


hoofed animals. There are at least 500,- 
000 new born animals in the area where 
immunity has run out . 


Beef Shortage in Canada 
If Heavy Sales Continue 


A shortage of beef in Canada has 


been predicted by government agricul- 
tural economists if the continuing large 
sales and low production continue. The 
heavy marketing of heifers and cows 
since January has distorted “severely” 
the usual seasonal pattern, and “un- 
paralleled” high prices for beef are be- 
ing received, they said. 

It was also reported recently that 
Canadian bacon shipments to England 
this year have been only 14,000,000 lbs. 
Canada has agreed to provide 60,000,- 
000 Ibs. in 1950. Under the agreement, 
Canada buys bacon whenever the do- 
mestic price falls to 32%c a lb. for 
Grade A Wiltshire and sells it to Brit- 
ain for 29c¢ a lb. 


Defends A & P Operations 


The Frozen Food Packers Association | 


has passed a resolution terming the 
government’s antitrust suit to break up 
the Great Atlantic & Pacific Tea Co. a 
“threat to the national economy” be- 
cause it would destroy or interfere with 
the highly developed processes which 
have resulted in the distribution of high 
quality foods at economical prices. 


Financial Notes 


Wilson & Co., Inc., has declared a 
dividend of 25c per share on its common 
stock, payable September 1, 1950 to 
stockholders of record August 14, and a 
dividend of $1.0625 per share on its 
$4.25 preferred stock for the period 


from July 1, 1950 to September 30, | 


1950, payable October 1, 1950, to stock- 
holders of record September 11. 


Urge Sheep Herd Increase 


In a joint report, the Bureau of Ag- 
ricultural Economics and the Produc- 
tion and Marketing Administration re- 
cently recommended a five-year pro- 
gram to boost sheep herds in the United 
States 37 per cent to help meet wool 
needs. They urged continuation of fed- 
eral wool price support programs. 





OF MEAT... TESTS BY 

LEADING PACKERS PROVE 
THE C-D TRIUMPH PLATES 
and KNIVES S7/L< CHAMP! 


rest woven TRIUMPH KNIFE! 


More than 400,000 lbs. of meat cut prove 
the new C-D TRIUMPH KNIFE with self- 
sharpening one-piece blade the best. A 
twist of the wrist . . . locks the blade... 
releases it in the patented C-D “Locktite” 
holder. NO PINS TO SHEAR!—SO SIMPLE 
TO CLEAN! *NAMES ON REQUEST. 
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4% %* = #,%,°,° GUARANTEE AGAINST RESHARPENING FOR S YEARS! 
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o*e%e? { 6. 94%, with the famous C-D reversible bushing, 
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AA o,0.¢ sizes of grinders. The most economical 
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Oe + 64 plates money can buy. 
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Write for free SPECO 
SAUSAGE GRINDING POINTERS 
2021 W. GRACE ST., CHICAGO 18, ILL. 





| Benrn. Levi & Co. Inc. 
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Each knife provides two double- 
Yofel-toMollelel-tMellemel-ih7-1e Mancematle 
ting strokes per revolution. By re- 
versal of knife on shaft, time be- 
tween sharpenings is doubled. 





There is new performance, new Fewer knives are used. But capacity 


economy, new speed at your com- 
mand in the gleaming new CHOP- 


CUT Modern 


sausage meat cutter. 
knife design delivers the cool, chop- 
ping cut of a razor-edged cleaver 
keeping temperature of the product 


low, and adding to its capacity for 


absorption. 


in relation to bowl size, power de- 
mand, and time cycle has been in- 
creased; and operating time between 
knife sharpenings has been length- 
ened. 

Don't rest until you have made ar- 
rangements to get complete details. 
Call your nearest BOSS representa- 


tive, or write direct for Bulletin CC-49. 


BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Announce Several Changes in 


Armour Laboratories Staff 

Appointment of Thomas Edward 
Hicks, former executive vice president 
of Hanley, Hicks and Montgomery, New 
York advertising 
agency, as general 
manager of the Ar- 
mour Laboratories, 
was announced this 
week by F. W. 
Specht, president 
of Armour and 
Company. Hicks 
has had wide ex- 
perience in the 
drug and pharma- 
ceutical field. He 
was formerly a vice 
president and di- 
rector of Johnson 

Johnson, and 
later president and director of the Per- 
sonal Products Corporation, a subsidi- 
ary of Johnson & Johnson. 

As head of the Armour Laboratories 
Hicks will direct manufacture and dis- 
tribution of ACTH and many other 
pharmaceuticals of animal origin. 

John R. Mote, M.D., will be assistant 
to Hicks, and Dr. Joseph A. Hubata has 
succeeded Dr. Mote as medical director. 
Other additions to the Armour Labora- 
tories medical staff are: Dr. A. H. Hol- 
land, jr., formerly director of the office 
of research and medicine of the Atomic 
Energy Commission at Oak Ridge, 
Tenn., and Dr. Richard J. Meyers, 
graduate of the Georgetown university 
school of medicine and until recently 
a U.S. Army medical officer. 


T. E. HICKS 


New Corporation Takes Over 


Former Milner Provision Co. 

Announcement was made this week 
of a new corporation, The S-W Packing 
Co., Inc., which will take over the en- 
tire operation of the Milner Provision 
Co., Inc., Frankfort, Ind. Purchase 
price was approximately $500,000. Fa- 
cilities include a modern plant with 
200,000 sq. ft. of floor space, separate 
general office building and the Frank- 
fort Stock yards. 

Officers of the new firm are Erwin K. 
Wetzel, president; Frank Stark, vice 
president and treasurer; George Stark, 
vice president, and Edward P. Fillion, 
secretary, all of whom will continue to 
be active in the management of Stark, 
Wetzel & Co., Indianapolis. 

Operations were to begin August 21. 
A federally inspected plant, the S-W 
Packing Co., Inc., will distribute a full 
line of packinghouse products through- 
out western and northwestern Indiana 
and eastern Illinois. 


THE MEAT TRAIL 








FOLLOWING A MEETING of the American Meat Institute's Advertising Planning Com- 

mittee at the Geo. A. Hormel & Co. plant in Austin, Minn., not long ago, some of the 

members took to the fairways. From left to right are R. C. Pollock, general manager, 

National Live Stock and Meat Board; Don Smith, advertising manager, Wilson & Co., 

Chicago; R. A. Rath, president, Rath Packing Co., Waterloo, and H. H. Corey, president 
of Hormel and chairman of the advertising planning committee. 








OF THE WEEK 


mA building permit has been issued in 
Kansas City to Wilson & Co. for con- 
struction on an acre of ground former- 
ly used as a stock penning enclosure 
by the U. S. Packing Co., near Second 
st. and Meyer ave. According to John 
McDermott, city building inspector, the 
building will occupy ground space 126 
by 257 ft. The structure will be two 
stories for a part of its length, and will 
be of fireproof construction. 

&>FINAL RETURN: After detailed 
tabulation, C. B. Heinemann, president 
of the National Independent Meat 
Packers Association, has announced 
that total identified attendance at the 
association’s 1950 convention amounted 
to 2,319, breaking all records for 
NIMPA meetings. 

Edward L. Jennings, 71, who had 
spent 56 years in the meat packing in- 
dustry, died last week following a short 
illness. He was awarded the American 
Meat Institute’s gold service button in 
1944 while working as a foreman for 
McKenna, Inc., Lynchburg, Va. For the 
past six years he had been an employe 
of the Little Rock Packing Co., Little 
Rock, Ark. 


Ellard Pfaelzer, Pfaelzer Brothers, 
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Inc., Chicago, has been appointed chair- 
man of the meat packing group of the 
Community Fund of Chicago. Pfaelzer 
has been active in Community Fund 
campaigns for the past 15 years. He 
will be responsible for the solicitation 
of funds from 174 companies. Pfaelzer 
has named as co-chairmen Harold E. 
Brooks of Armour and Company and 
Karl W. Schuberth of Swift & Com- 
pany. The campaign will be from Oc- 
tober 9 to November 9. 

>John A. McVey, 49, vice president of 
Eugene Rothmund, Inc., Boston, Mass., 
and formerly president of J. A. McVey 
Co., Worchester, died recently. Prior to 
founding his own business he was asso- 
ciated with Armour and Company for 
19 years in Worchester, Providence, 
R. I. and Manchester, N. H. 

> Dates of the Waterloo Meat Animal 
Show and Livestock Institute have been 
changed to October 31, November 1, 2 
and 3. Early indications point to the 
largest and best show to date, according 
to J. W. Coverdale, show manager. 
Edward A. Cudahy, III, assistant to 
the vice president in charge of beef 
operations at the Omaha, Nebr., plant of 
Cudahy Packing Co., has been trans- 
ferred to Los Angeles as west coast 
buyer for the firm, Cudahy officials have 
announced. He has been at the Omaha 
plant since 1948. 

Purchase of the St. Joseph, Mo., plant 
of the Glaser’s Provision Co., has been 
announced by E. Y. Lingle and Garland 
Wilson, jr., owners of Seitz Packing Co., 
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CUSTOM 
SOLUBLE 
DALMATIAN SAGE 


The world’s finest flavored 
sage is grown in the rocky and 
hilly countryside of far-off Dal- 
matia. We go a long way to 
procure it... and we go a long 
way in processing it for your 
greater convenience. CUSTOM 
Soluble Dalmatian Sage gives 
you the fine, true flavor of 
natural sage at its best! It is 
carefully and expertly blended 
by experienced CUSTOM men 
to meet your every requirement 
for taste-tempting, real sage 
flavor. 

CUSTOM Soluble Dalmatian 
Sage gives your pork sausage 
and meat loaf products honest- 
to-goodness sales-appeal . . . it 
gives you a cleaner, speck-free 
product ... it gives you highly 
flavored, high quality product 
at less cost. You can be sure of 
getting all the real sage flavor 
because CUSTOM Dalmatian 
Sage is combined with a com- 
pletely soluble dextrose carrier. 

The profitable pork sausage 
season is just around the corner 
and NOW is the time to stock 
up on economical, easy-to-use 
CUSTOM Soluble Dalmatian 
Sage. Anticipate your needs 
and order now while we can 
still guarantee the low price of 
71 cents per pound (in 100-lb. 
drums. . . . F.O.B. Chicago.) 

Start the season off right with 
the tasty kind of pork sausage, 
meat loaves, and specialty prod- 
ucts that win new customers 
and keep the old ones coming 
back for more. Make sure you 
get your share of this rich mar- 
ket by placing your order to- 
day for CUSTOM Soluble Dal- 


matian Sage. 


[Custom \Jood Products, Inc. 


701-709 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 





POE LITLS 


Quality! 


fOR HIGHER SALES 4 
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St. Joseph. They expect to operate both 
plants, slaughtering at the present Seitz 
location and moving most processing 
operations to the Glaser plant. The 
Glaser label will not be continued, they 
said. Additional items will be added 
to the Lovers Lane line of smoked and 
canned products mMiade by Seitz. The 
former Glaser plant, built about eight 
years ago, is one of the most modern 
processing units of its kind. With 25,000 
sq. ft. of floor space, it will double the 
floor space available to Seitz. Some 
remodeling is being done and new ma- 
chinery installed. 

Ralph Foldenauer, manager of Asman, 


Inc., Marysville, O., has announced that‘ 


he has purchased the meat packing 
plant there owned by Leo T. Wagen- 
brenner. 

Headquarters of the Western States 
Meat Packers Association, Inc., 604 
Mission st., San Francisco, have been 
moved, it was announced last week. The 
offices are now located in Suite 906 and 
907 of the building. New telephone num- 
ber is YUkon 2-2466. 

&> John E. Wilson, 72, president of John 
E. Wilson Wholesale Meat Co., Boston, 
died following a heart attack in his of- 
fice on August 11. Before he formed 
his own company he was was associated 
with Batchelder & Snyder, Boston. 
Construction has begun on the new 
Wilber Wiener Co. plant at Wilber. 
Nebr. The 132 by 64 ft. plant, of tile and 
concrete construction, should be ready 
for occupancy before the end of the 
year, according to the owners, Albert 
Yonke and L. J. Fritz. The company is 
at present serving 114 cities and towns 
in southeastern Nebraska with a com- 
plete line of sausage and luncheon 
meats. . 

Arsenal Sausage Co., 835 Herron Ave. 
Pittsburgh, will be incorporated and 
will be known as Arsenal Sausage Co., 
Inc., C. Rzaca, president, announced 
recently. A new vice president will be 
appointed at that time. The firm has 
been in business for 27 years. 

> Karl Seiler & Sons, Inc., Philadelphia, 
has introduced a new baked loaf, Seiler’s 
Goose-Neck loaf, it was announced re- 
cently by Joseph Taylor, sales manager. 





He explained that the new meat loaf 
was so named to compliment the com- 
pany’s Goose-Neck liverwurst. 

»> Thomas Vincent, traffic manager of 
the Rath Packing Co., Waterloo, Ia., and 
president of the Iowa Industrial Traffic 
League, was in charge of a recent con- 
ference held by the league to discuss 
transportation problems. Traffic repre- 
sentatives from chambers of commerce, 
industry and state traffic associations 
attended. 

&»W. F. Mengedoht, 70, manager of the 
Memphis branch of Cudahy Packing Co. 
from 1912 until his retirement in 1941, 
died on August 14. Mengedoht began 
work for Cudahy at Omaha in 1902. He 
served as manager of various Cudahy 
branches before going to Memphis. 


Ideal Packing Co., Cincinnati, has 
purchased the real estate of the Her- 
schel Condon Brewing Co., at Central 
Parkway and Ludlow ave., there, for 
approximately $500,000. W. A. Goering, 
vice president of Ideal, said that pos- 
session will be given in December, fol- 
lowing dismantling of the brewing 
equipment, and that company opera- 
tions will be moved from the present 
location at 2141 Baymiller st. 

>A. P. Buchsbaum has been named 
manager of the beef department of the 
E. Kahn’s Sons Co., Cincinnati. Buchs- 
baum has been associated with the com- 
pany for the past 20 years, handling 
midwestern beef sales. 

»>J. A. Jones, Carolina Packers, Smith- 
field, N. C., has announced completion 
of $150,000 in improvements and re- 
modeling which includes a brick office 
building, 35x35 ft.; modern dressing 
rooms, 25x40 ft., and a cooler, 18x30 ft. 
The expansion almost doubles the plant 
capacity. 

&Webb Packing Division of Modern 
Distributors, Salisbury, Md., has re- 
opened under Webb ownership. The 
company was founded in 1886 and was 
sold in 1946. This year the Webb Cor- 
poration repurchased it. T. Edward 
Webb is president; C. L. Dickinson is 
vice president in charge of sales, and 
W. D. Swigert is plant manager. 
Charles H. Fenske has been appointed 





sy ol 4 








HOG BUYERS FROM THE I5 BUYING STATIONS of the Mid-West Order Buyers met 

recently at the Dunlap hotel in Jacksonville, Ill. Harry L. Sparks discussed packers’ hog 

needs and the sorting of livestock and handling livestock in trucks and railroad cars. He 

complimented members of the group on the manner in which they have covered bolts, 

hinges, etc. in their yards, eliminated corners, prohibited use of clubs in driving, employed 

ice in livestock cars and trucks and taken other steps to protect animals destined for 
packers from injury and excessive shrink. 








The National Provisioner—August 19, 1950 











Check these advantages 





This is the CRYOVAC process 


& First, the use of oversized bags means easy 
and fast packaging 

Second, the vacuum packing does two things. It 
pulls the CRY O'RAP bag’ tightly against the prod 
uct. It removes air and oxygen from contact with 
the meat. 

Third, after sealing by any one of several methods, a 
momentary immersion in boiling water shrinks the 
CRY° O'RAP bag to remove wrinkles and thus give 
a lustrous, transparent tight-clinging second skin 
The CRY°'O'RAP film can be readily printed. It is 
also available in colored and pigmented form 

Try the CRYOVAC process on one of your products 
Competent sales engineers will be glad to match 
your time and show you what CRYOVAC can do 
for you in your own plant 


DEWEY AND ALMY CHEMICAL COMPANY 


MA 








‘An Entirely New Concept In Packaging 





Pear ovac 


a) Pa co ay , on 
(be Sccoud Skin Seats the Flavor “ 
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STAINLESS STEEL GRINDER PLATES 





STAINLESS STEEL ADAPTER 


@ Revolutionary new departure in 
Grinder Plate design! These sensational 
new plates are only half as thick as con- 
ventional plates, thus greatly reducing 
friction and resulting in cooler cutting. 
They cut faster and cut better quality! 
Adapter holds feed screw in perfect 
alignment. All refill plates are reversible 
for double life! Plates and adapters are 
made of stainless steel . . . easy to clean 
+ + « Sanitary! 


® REVOLUTIONARY DESIGN! 
@ JUST SLIP THEM ON OR OFF! 
© WRITE for NEW LOW PRICES! 





STAINLESS STEEL ‘'SLIP-ON'* 


PLATE 


MEAT PACKERS EQUIPMENT, INC. 


MELBOURNE 


FLORIDA 


(NOTE OUR NEW LOCATION) 











WASHINGTON 5 


upon request. 


LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 


D.C. 


Practice before U. S. Patent Office. 


Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception" forwarded 
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transportation manager of the Madi- 
son, Wis., plant of Oscar Mayer & Co., 
P. Goff Beach, jr., operations manager, 
has announced. Fenske will continue as 
motor transport manager. 


Armour Will Begin Extensive 
Expansion at Mason City, Ia. 


Plans for an extensive program of 
expansion and modernization of the 
Jacob E. Decker & Sons meat packing 
plant at Mason City, Ia., have been 
announced by P. J. Thogerson, general 
manager. Principal construction will in- 
volve a 60x40 ft., two-story addition to 
the present main office of the plant, and 
another two-story structure 100x39 ft. 
to house a complete, modern sausage 
kitchen. Construction will start soon 
and both buildings should be enclosed 
before cold weather. Construction cost 
is estimated at $300,000. 

The Decker plant has been an Armour 
and Company property since 1935. The 
plant’s business has grown steadily as 
the livestock produced in the Mason 
City area increased. 

In addition to the new section of the 
office building, the interior of the old 
section will be completely remodeled 
and made a part of the new addition. 
The office will have air-conditioning, 
fluorescent lights, acoustical ceilings 
and tile floors. 

The new sausage kitchen will be 


added to the top of a one-story build- 


ing which houses part of the plant’s 
canning operation. One story will be 
added to two other buildings for expan- 
sion of meat canning operations. All 
will be equipped with the latest-type 
machinery, coolers, and other facilities 
for producing sausage and canned 
meats. 

The program also calls for modern- 
ization and enlargement of the plant’s 
smoked meat operations. In the bacon 
slicing department, new machinery will 
be added and a refrigeration system 
installed. Facilities for packaging, han- 


| dling and storing other smoked meat 


products also will be enlarged and im- 


| proved. 








Plans also call for the modernization 
of the plant’s shipping facilities so that 
the packing, assembling and loading 
of orders will be speeded up. These op- 
erations also will be conducted under 
refrigeration. Other departments are 
to be re-located in order to facilitate 
the flow of products and materials. 


Restaurant Meat Purveyors to 
Meet in Chicago in October 


The eighth annual meeting of the 
National Association of Hotel & Restau- 
rant Meat Purveyors will be held at the 
Stevens hotel, Chicago, October 9 and 
10. The executive committee of the 
association will meet on October 8 and 
the board of directors on October 11. 
Panel discussions will be held October 
10. At the annual banquet Arthur 
Davis, Edward Davis, Inc., New York 
City, will be toastmaster. 
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FLASHES ON SUPPLIERS 


BIRO MFG. CO.: Edward C. Wallace 
has been appointed general sales man- 
ager of Biro Mfg. Co., Marblehead, O., 
succeeding J. W. White, retired. For the 
past several months Wallace has been 
doing special work in the field of sales 
promotion and distributor relations for 
Biro. Millard Snider has been appointed 
assistant sales manager. 

CRYSTAL TUBE CORPORATION: 
Harry A. Hansen has joined the Chi- 
cago sales staff of this packaging mate- 
rials organization. He had previously 
been associated with the Sylvania Divi- 
sion of American Viscose Corp. for 17 
years. 

TRANSPARENT PACKAGE CO.: 
Seymour Oppenheimer, president of this 
Chicago sausage casing manufacturer, 
has announced that Conrad L. Krueger 
has been appointed assistant to the 
president. Krueger was formerly pur- 
chasing agent. He is being replaced by 
Harold E. Karrer, formerly with the 
Product Manufacturing and Engineer- 
ing Cornoration, Chicago. 

VISKING CORP.: This Chicago firm 
has announced several changes in pro- 
duction and sales supervision of the 
plastic division in Terre Haute, Ind. 
E. B. Cahn has been appointed general 
manager; J. Bernard has been ap- 
pointed sales manager, and H. Harris, 
general sales supervisor. L. E. Houck, 
former general manager, has been ap- 


pointed assistant general manager of | 


the cellulose casing division, Chicago. 


MID Directory Changes 


The following directory changes were 
announced August 1 by the Meat In- 
spection Division of the Department of 
Agriculture. 

Meat Inspection Granted: Tennessee 
Packers, Inc., Red River rd; P.O. Box 
391, Clarksville, Tenn. 

Meat Inspection Extended: Virginia 
Products Co., Inc., 2216 Chamberlayne 
ave., Richmond, Va., to include sub- 
sidiary Florentine Packing Co., Inc., 
and withdrawn from subsidiary Vir- 
ginia Products Co., and Dukeland Pack- 
ing Co., Inc., 1050-60 S. Dukeland st., 
Baltimore 23, Md., to include subsidiary 
J. Spevak and Co., Inc. 

Change in Name of Official Estab- 
lishment: United Dressed Meats, Inc., 
801 N. Regal st., Spokane 15, Wash., 
instead of United Dressed Meats, and 
Columbia Corned Beef Co., 1233-1237 
George st., Chicago 13, IIl., instead of 
Golden Oak Packing Co. and _ sub- 
sidiaries Columbia Packing Co. and 
Columbia Corned Beef Co. 


Forst Sponsors TV Program 

Forst Packing Co., Kingston, N. Y., 
is sponsoring a television program en- 
titled “Your Musical Hostess’ over 
WGY, Schenectady. The program which 
features a vocalist, Sue Yager, is given 
at 7:30 p.m. Tuesday evenings. 
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Here's the EASY 
LOW-COST WAY 
to produce consumer 


self-service packages! 


The VS-9 Sealer at right and heat- 
seal cellophane is all you need to do 
the RIGHT job of producing consumer 
packages of franks. You get neat, 








handsome packages with 5-sided visi- it’s just 1-2-3-4 with the 
on 4 VS-91 Seoler is fast, effi- 
bility. You get high packaging speed cient, well-made. Has 3-heat 
per operator that compares with expensive machines, losed unit, stain steel 
but without large investment. You get TIGHT, at- —- wou. ie ea 
tractive packages with high sales appeal. If pack- 32.00 complete. 110 or 725 
aging franks is your problem, write for more details! volts. Order now! 


Equipment for Every Consumer Packaging Operation 


Whether it's franks, link sausage, cut and sliced specialties, sliced bacon or any other 
consumer item, you can do the packaging job perfectly with a Great Lakes package 
sealer. Units available for all needs from a special roller sealer for sliced bacon packages 
that seals overwraps neatly and tightly in two simple movements, roller sealers for apply- 
ing wrap-around bands, loaf casing sealers, vertical package sealers for general items, band 
sealers and heavy-duty hand sealing irons. Ask us to help you solve your packaging problems! 


GREAT LAKES STAMP & MFG. CO. 


2500 IRVING PARK ROAD CHICAGO 18, ILLINOIS 














OVERHEAD TRACK SCALES 


WEIGH BEAM or DIAL ATTACHMENT 


SALES - REPAIRS - SERVICE 
CALL OR WRITE 


O’BRIEN SCALE DIVISION 


NEW YORK TRAMRAIL CO. INC. 
345 Rider Ave.—Melrose 5-1686—New York 51, N. Y. 
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... TIE CASINGS AT THE RATE 
OF 600-AND-UP PER HOUR 











HENSEL 
CASING TYING MACHINE 


The smooth, dependable performance of the revolutionary 


.. - WITH THE 











new HENSEL and its great adaptability to accommodate 
all standard casing diameters and lengths from 6 inches 
to 36 inches is winning nation-wide acclaim. The new 
HENSEL speeds up the operation of tying loop strings on 
saran cellophane and fibrous sausage casings, cheese and 
other food products at the amazing rate of 600-and-more 
per hour . . . more surely, with greater uniformity, and 
at 3 times the speed of even the expert hand tying 
operator. Great string savings, stepped-up production 
and lower labor costs make the HENSEL virtually self- 
paying. Only one operator required. Casters installed 


for greater convenience. 


Write today for full details. 


H.A.HENSELtvine macuine co. 


3275 SOUTH NEW YORK AVE., MILWAUKEE 7, WIS. 





New Unit 
Speeds 
Smokehouse Cleaning 


OU can now clean smokehouses more often and 
faster — with the Oakite Hot-Spray Unit shown 
above. Here’s why: 























a 
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This designed-for-the-job Oakite Cleaning Unit delivers 

1% gallons of soil-penetrating Oakite detergent solution 

per minute under 30 Ibs. pressure. Burned-on grease and 

| creosote literally roll off. That means faster cleaning . . . 
lower cleaning costs. 


The Oakite Hot-Spray Unit is versatile, too. By using 
specialized Oakite cleaners you can derust and descale 
belly boxes . . . clean iron chill vats, beef rendering ket- 
tles, floors . . . strip paint. Helpful facts FREE. Write 
Oakite Products, Inc., 20A Thames St., N. Y. 6, N. Y. 


cnet INDUSTRIAL ¢, tay 


OAKITE 


TEadt mate O1G. wd. Pat OFE 


avs... 








S.° METHODS.© 











Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 


INDUSTRIAL smoxenouses 


for Product 















Uniformity 











@ Increase Your Production 
@ Lower Your Maintenance Costs 
@ Boost Your Profits 


Our installations are complete in every detail. 
Precision-engineered throughout. Write for particulars. 








Industrial Air Conditioning Systems, Inc. 


1883 W. Fullerton Avenue e 





Chicago 14, Illinois 
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Plastic Conduit Lasts 


(Continued from page 18.) 











heat. However, in spite of the grease, 
moisture and heat, the only sign of 
wear on the conduit is a slight sagging 
at a few spots where the heat is espe- 
cially concentrated. 

James F. Jaros, plant electrician, re- 
ports that the plastic conduit is easy to 
install; the two-floor inedible rendering 
department was rewired over a weekend. 
The conduit is held in place on the ceil- 
ing by light stainless steel anchors. 

The pastic tubing is threaded to make 
all conventional connections; both A 
and T sockets are used. The threading 
operation employs the same technique 
used in threading metal pipe. However, 
since the plastic is less rigid than metal, 
a longer guide sleeve is desirable for 
proper centering. In order to produce 
clean, sharp threads, cutting tools 
should be ground to produce a front 
rake angle of 5 to 10 degs. 

Although not required for the Miller 
& Hart installation, the plastic conduit 
can be welded. In this operation the ends 
of the two pieces to be joined are placed 
on a hot plate maintained at 400 to 500 
degs. and held there long enough so 
that a small section at each of the ends 
becomes molten. The pieces are then 
removed from the hot plate, pressed to- 
gether firmly in the proper position and 
allowed to cool. Cooling requires about 
10 seconds; the initial set permits com- 
plete freedom in handing the welded 
piece but full strength in the joint, equal 
to that in the conduit, develops after 
24 hours. 

Another advantage of the plastic con- 
duit, according to Miller & Hart officials, 
is the ease with which it can be handled 
and suspended from the ceiling because 
of its light weight. Weight of plastic 
conduit is about one-fourth that of the 
conventional metal tubing. 

Plastic conduit can be formed into 
bends with ratios of from two to five 
times its diameter. Permanent bends dre 
made by forming the tubing at room 





temperature into a curve having about 
seven-eighths of the desired finished 
radius and at approximately 25 per cent 
sharper angle than is finally required. 
The tubing is then heated and cooled. 
Heating may be done by blowing atmos- 
pheric steam through the conduit or by 
holding it in boiling water for about 
three minutes. After cooling the tubing 
will spring back to the desired radius 
when released. 

Successful use of the conduit in the 
rendering department has prompted 





PLANT ELECTRICIAN James F. Jaros holds 
a section of the plastic conduit and the 
thermoplastic wire with which the plant has 
had success in wiring departments where con- 
ditions foster of equipment 
which of metal. 


the corrosion 
is constructed 


management of Miller & Hart to con- 
sider use of the plastic pipe and fittings 
in the curing cellar. 

Plastic conduit and fittings for the 
Miller & Hart installation were fur- 
nished by Elmer E. Mills Corporation, 
located in Chicago, Il. 


A VIEW OF THE TANK HOUSE where heat, 

grease and moisture quickly destroyed metal 

conduit but have had little effect on wiring in 

plastic tubing. Note the vapor visible in the 

air above the tank in the left foreground of 
the photograph. 
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Cleaning Operations 
in the 
PACKING PLANT 





EDITOR’S NOTE: Following is the 
third of several columns on cleaning 
which will appear on this page: 

The following information covering 
the cleaning jobs in the killing and other 
departments, and on specific pieces of 
equipment, refers back to earlier articles 
in which the various basic cleaning and 
sterilizing methods were discussed. 

KILLING DEPARTMENT 

Hog Scalding Units. As needed. Use 
a general alkaline cleaner, following hot 
water—cleaning compound instructions. 

Hog Dehairing Units. Follow hot 
water—cleaning compound instructions, 
using a general alkaline cleaner. Brush 
as necessary with wire or stiff fiber 
brush. 

Gambrel Sticks (galvanized and alum- 
inum). Follow hot water—cleaning com- 
pound instructions, using a mild alka- 
line cleaner. 

Gambrel Sticks (tinned steel; an al- 
ternative method to above). Use hot 
water—cleaning compound instructions, 
using mild cleaner. The dip tank method 
using five stages with the alkali fol- 
lowed by an acid rinse, and the con- 
veyor chain through a tank assembly 
method are both being used extensively 
by the industry. 

Hog and Beef Trolleys. Follow the 
immediately preceding instructions but 
substitute a general or heavy duty alka- 
line cleanser for the mild. 

Viscera Tables, Pans, Belts. Use hot 
water—cleaner instructions with type of 
cleaner proper for the fabricating 
metal; occasionally use an abrasive such 
as a mild household cleanser. 

CUTTING DEPARTMENT 


Cutting Room Floors. Follow hot 
water—general alkaline cleaner method. 

Cutting Tables (moving). Use hot 
water—general cleaner instructions. 

Cutting and Trimming Boards (wood). 
When purchasing, attempt to secure a 
variety that can be cleaned in as small 
pieces as possible. “Rough”, scrub in a 
general alkaline cleaner solution, rinse, 
sterilize. Use portable steam cabinet or 
drop individually into a vat to boil. 

COOLERS AND FREEZERS 

All movable equipment should be re- 
moved from refrigerated rooms before 
cleaning as steam formation makes 
cleaning difficult and may start mold 
growth. 

Beef Cooler Rooms. Keep sawdust on 
the floor to control moisture and catch 
drip. Be sure to replace sawdust fre- 
quently as it is a carrier of molds. 

Pork Cooler Rooms. Same. 

Lined Cold Storage Shipping Boxes 
(tin, generally wood). TIN: Follow hot 
water—mild cleaning compound instruc- 
tions. WOOD: Hot water — general 
cleaner method, using a chlorine solu- 
tion or sodium hypochlorite solution to 
sterilize. 
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Inspected Meat Production Slips 39% 


But Parallels Last Year's Output 


Meat production under federal in- 
spection during the week ended Angust 
12 totaled 278,000,000 lbs., according to 
the United States Department of Agri- 
culture. The principal change in slaugh- 
ter operations during the preceding 
week was a 4 per cent drop in hog 
slaughter. Total production was 3 per 


139,000,000 lbs. produced a year earlier. 
Calf slaughter was 104,000 head com- 
pared with 108,000 for the preceding 
week and 118,000 last year. Output of 
inspected veal for the three weeks un- 
der comparison was 13,700,000, 13,900,- 
000 and 15,600,000 lbs., respectively. 
Hog slaughter of 781,000 head was 4 








average weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION’ 


Week Ended August 12, 1950, ae eee 
‘or! 


Week k mb and Total 

Ended f Veal (excl. lard) mutton meat 
Number Prod. Number Prod. ‘umber. umber Prod Prod. 

1,000 mil. lb. 1,000 mil. 1b. 1,000 mil. Ib. 1,000 mil. lb. mil. lb. 

.' = Se ere 256 135.9 104 13.7 781 118.7 227 278.1 

i Ss | See 260 138.1 108 13.9 811 124.9 233 10.0 286.9 

Aug. 13, 1949........ 266 139.3 118 15.6 734 112.3 239 10.2 277.4 

AVERAGE WEIGHTS (LBS.) 

LARD PROD. 

Week Sheep & Per Total 
Ended Cattle Calves Bogs lambs 100 mil, 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 

966 531 239 132 272 152 92 43 14.3 30.4 

531 23 129 276 154 93 43 14.6 32.6 

524 238 132 273 «(153 91 43 14.6 29.3 


11950 production is based on the estimated number slaughtered for the current week and 








cent less than the 287,000,000 lbs. for 
the preceding week but was about the 
same as the 277,000,000 Ibs. last year. 

Cattle slaughter, totaling 256,000 
head was 2 per cent less than the 260,- 
000 for the preceding week and was 4 
per cent less than the 266,000 for the 
same week in 1949. Beef production 
was 136,000,000 lbs., compared with 
138,000,000 for the preceding week and 


per cent below the 811,000 for the pre- 
ceding week but was 6 per cent above 
the 734,000 in the same week a year 
earlier. Production of pork was 119,- 
000,000 Ibs., compared with 125,000,000 
for the preceding week and 112,000,000 
last year. Lard production was 30,000,- 
000 lbs., compared with 32,600,000 the 
previous week and 29,300,000 last year. 

Sheep and lamb slaughter was 227,- 








ALL HOG CUTTING MARGINS SHOW IMPROVEMENT THIS WEEK 


(Chicago costs and credits, first three days of week.) 


With the cost of hogs remaining gen- 
erally steady and the product value in- 
creasing, cutting margins were some- 
what improved this week. Light hogs 
improved 84 points. They cut out 37c, 
the only plus margin of the summer 
season. Medium hogs improved 96 
points and heavy hogs, still in the 





poorest position, improved 24 points. 

This test is eomputed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 






























——180-220 Ibs. ——220-240 Ibs. ——240-270 Ibs. 
Value Value Value 
Pet. Price per perewt. Pct. Price per percwt. Pct. oy per per cwt 
live per ewt. fin. live per ewt. fin. live ewt. fin. 
wt. Ib. alive yield wt. Ib. alive yield wt. tb. alive yield 
Skinned hams ..... 12.5 49.9 $ 6.24 $ 9.03 12.5 50.2 $6.28 $ 8.89 12.9 50.1 $6.45 $ 9.07 
Pienies ..........-. 5.6 35.8 2.0 2.90 5.4 34.2 1.85 2.63 5.3 32.9 1.73 2.43 
Boston butts 4.2 43.2 1.81 He 4.1 42.3 1.73 2.45 4.1 38.9 1.58 2.22 
Loins (blade in) ..10.1 56.7 5.73 8.28 9.8 50.1 _ 4 91 6.96 9.7 39.8 3.86 5.33 
Lean cuts ........+.. ° $15.78 "$22. 85 eee ese coe $13.62 $19.05 
Bellies, &. P. ..... 11.0 34.7 3.82 5.52 9.5 3.9 29.5 1.15 1.63 
Bellies, D. 8. ...... +... ee eee eee 2.1 8.5 24.5 2.08 2.95 
Fat backs ......... «+. eos 8.2 4.5 12.7 57 81 
Plates and jowls.. 2.9 64 3.0 3.4 15.3 .52 .74 
OW DORE wesc cccecs @ 43 2.2 a 2.2 13.4 -29 42 
P. 8. lard, rend. wt.13. 7 2.85 12.2 14.3 1.74 2.47 10.1 14.3 1.44 2.07 
Fat cuts & lard.. ... $ 9.44 $ 6.62 $ 9.38 ° .. $6.05 $ 8.62 
NEED conn une enes 1.6 89 6 3 44 .63 1.6 18.8 20 41 
Regular trimmings... 3.2 1.29 2.9 27.5 -80 1.16 2.8 27.5 .77 1.13 
Feet, tails, ete. .. 2.0 .32 2.0 1 -22 i 2.0 oil 
Offal & miscl ........ 1.30 ome 90 1.28 - 
Total yield & value.69.0 $36.09 ' 70.5 ... $23.75 $33.68 
Per Per 
ewt. ewt 
alive alive 
eee ee i $23.88 $23.71 
Condemnation loss .. 12 Per ewt. 12 Per cwt -12 Per ewt. 
Handling and overhead. . : 95 fin. fin. 75 z... 
—_—— yield yield 
TOTAL COST PER CWT...$24.53 $35.55 $24.83 $35.21 $24.58 isa, 62 
TOTAL VALUE ........... $24.90 $36.09 $23.75 $33.68 $21.86 $30.79 
Cutting margin .......... +$.37 +$.54 —$1.08 —$1.53 —$2.72 —$3.83 
Margin last week.........- - 47 — .69 — 2.04 — 2.88 — 2. — 4.417 
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000 head, compared with 233,000 head 
for the preceding week and 239,000 
last year. Production of lamb and mut- 
ton for the three weeks amounted to 
9,800,000, 10,000,000 and 10,200,000 Ibs., 
respectively. 


MEAT EXPORTS-IMPORTS 
The U. S. Department of Agriculture 
report of meat exports and imports 
during June is shown in table below: 


June June 
1950 1949 
lbs. Ibs. 
EXPORTS (domestic) 
Beef and veal 
Fresh or frozen........ 348,811 314,199 
Pickled or cured....... 1,594,654 827,953 
Pork— 
Fresh or frozen........ 307,018 6,194,469 
Hams and shoulders, 

GO cccccctoccceoces 622,806 578,585 
MD Wink bsUap ns d+éne0 2,156,969 1,706,190 
Other pork, pickled or 

NE | npsed cRnnakente 468,204 2,646,876 

Mutton and lamb......... 24,143 31,318 
Sausage, including canned 

and sausage ingredients 355,692 772,761 
Canned meats 

BOE cccccccccenecoscese 46,781 84,759 

SE  ccesasésdearenasees 296,405 798,761 

Other canned meats? .. 1,046,768 558,962 
Other meats, fresh, frozen 

or cured—Kidneys, livers 

and other meats, n.e.s. 272,787 395,164 
Lard, including neutral. "38,854.585 76,508,303 
DO GEE opcecdvcsésvsreee 26,719 28,472 
Te, GOD. 6.0s50-00-0008 302,896 5,628,249 
Tallow, inedible .........54,281,808 36, a 628 
. Oe 16,279 4,600 
Inedible animal oils, n.e.s. 215 
Inedible animal greases 

and fats, n.e.s. ....... 5,570,241 3,236,461 

IMPORTS— 

Beef, chilled or frozen... 4,570,294 5,645,815 
Veal, chilled or frozen... 1,387,373 347,272 
Beef and veal, 

pickled or cured... 278,923 19,356 








wk. eer 499,759 58,502 
Hams, shoulders and bacon 2,115,811 116,049 
Pork, other pickled 

CP GE ceccvcvcses 62,850 11,815 
Mutton and lamb 848 1,281 
Canned a es 10,409,792 6,114,741 
Tallow, edible . Saas ‘ake 
Tallow, inedible 179,560 119,160 


4Includes many items which consist of varying 
amounts of meat. 


*Canned beef from Mexico not included in these 
statistics. 


CHICAGO PROVISION STOCKS 


Lard stocks decreased in Chicago dur- 
ing the first half of August. On August 
15 inventories totaled 54,892,013 Ibs., 
which was 14,394,868 lbs. less than on 
July 31, and 4,075,271 more than the 
same date in 1949. 

Bellies totaled 5,664,543 Ibs. on Au- 
gust 15. This was 53,541 lbs. more than 
on July 31, and 1,270,494 Ibs. more than 
on August 15, 1949. 


Aug. 15, July 31, Aug. 15, 
"50, Ibs. "50, Ibs. "49, lbs. 
P. 8S. lard (a)....45,656,577 59,307,356 44,083,095 
P. S. lard (b).... see 323,760 2,564,000 
Dry rendered 
eae 6,023,000 6,163,744 472,056 
Dry rendered 
Bae (BD) occcoee - TT 240,000 
Other lard . -- 3,212,436 3,492,031 3,457,591 
TOTAL LARD . 54,892,013 69,286,881 50,816,742 
D. 8. cl. bellies 
(contract) 46,000 4,000 151,900 
D. 8. cl. bellies 
(other) ....... 5,618,543 5,607,002 4,242,149 
TOTAL D. 8S. CL. 
BELLIES ..... £ 5,664,543 


5,611,002 4,394,049 


D. 8S. rib bellies.. 


CHICAGO PROV. SHIPMENTS 


Week 
Aug. 12 


Previous 


Cor. wk. 
week 1949 


Cured meats 


pounds ....... 18,769,000 26,483,000 21,264,000 
Fresh meats, 
pounds ....... 29,687,000 . 29,480,000 36,850,000 


Lard, pounds.... 9,978,000 10,465,000 5,728,000 
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Partlow Model A Temperature 
Recording Controller 


+ 











3 CAMPION ROAD 


PARTLOW TEMPERATURE RECORDING CONTROLLER 


This Partlow Model A Temperature Recording Controller is used 
to control, and at the same time record, the temperature of gas, oil, 
steam or electrically heated smokehouses, ovens, kettles, solder pots 
or other heated processes which operate below a temperature of 
1000° F. 

Available in five temperature ranges 
0 to 150° F.—50 to 350° F. 
100 to 450° F.—100 to 650° F.—100 to 1000° F. 
The red pointer is set at the temperature desired and from there on 
the operation is automatic. 

Three types of switches, normally “on,” normally “off,” or single 
pole, double throw are available in capacities up to 4 amp. 125 v., 
or 2 amp. 250 v. A.C., for operating solenoid valves, heating ele- 
ments or relays for controlling larger loads and motors. 

The same instrument, without the control switch, for temperature 
recording only, is also available. 

Ten inch paper charts are driven by an electric or spring operated 
clock as specified. 

The standard capillary length of the element is five feet but 
longer lengths can be furnished. 

LIST PRICES 
Model A Recording Controller—See Bulletin 901-A 





Wall Type... $100.00 
Flush Type 115.00 
Model AP Recorder only —See Bulletin 900-A 
Wall Type... cekebebiamainl $73.00 
 }) ——— .. 88.00 


Send for Bulletins 900-A and 901-A. 


THE PARTLOW CORPORATION 


Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Gas Burning Equipment 


* NEW HARTFORD, N.Y. 


















60.000 
Sq. Ft. 


Federal 
Inspection 








STAINLESS STEEL 
MEAT TRUCK 
No. 9 


Capacity 225 Ibs. Weight 36 Ibs. Rug- 
gedly constructed for lifetime serv- 
ice of 16 gauge — ao 
Steel. Inside surfaces are highly pol- 
ished and seamless. Corners are 








CAN BE GOTTEN 














Two interconnecting modern, fireproof buildings 

in New York City (In the heart of the West- TRIMMING 
chester market). TABLES 
Fully equipped for modern Sausage and Provision Ruggedly constructed 
Plant. Modern installation and modern equip- - ae =< 


ment. 


At freight terminal. 2 blocks from subway lines. 


Elevated and Crosstown buses. 


Brokers fully protected. Immediate possession. 


Address Replies to: Box 701 
1472 Broadway, New York 18, N. Y. 


Telephone: LU xemburg 2-0237 
GEES 4s RSL ee a 
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SALE or LEASE 
Whole or Part 





Write for descriptive literature. 


STAINLESS STEEL 
MEAT TUB No. 96 


Sanitary, lifetime Meat Tub for modern 
plants. All parts are stainless steel. In 
side surfaces are highly polished and 











generously rounded; maintained sparklingly clean with minimum labor. 


Larger models available with capacities of 500 Ibs., 800 Ibs., 1200 Ibs. 





seamless. Capacity 100 ibs. Weight, 
24 Ibs. 


STAINLESS STEEL 


Steel. Stocked in all 
standard lengths. 


Dealers’ Inquiries invited 
Manufactured by 


121 Spring Street 

















Fully Approved by Health Authorities 








The Standard Casing Co., Inc. STANcase 


STAINLESS 


New York 12, N. Y. EQUIPMENT 


STEEL 
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 CUDAHY'S 


Selected SHEEP CASINGS 


estén 


TESTED FOR UNIFORM STRENGTH 


to give you less breakage — 
lower costs 








WIG! eae FaLr 





) 
\ a 











TESTED FOR UNIFORM SIZE 
to give you finer appearance— 
more sales 











For sure quality, get Cudahy’s 
Selected Sheep Casings. They 
are rigidly tested. 


Lower Costs — More Sales 


tested for uniform strength and 
size. Thiscuts breakage losses and 
also assures you of well-filled, 
smooth, fine-looking sausage that 
sells on sight. 

They’re “Naturally” Better 
Sausages made with natural cas- 
ings have a plump, appetizing 
appearance. .evenly smoked 
flavor ...and sealed-in juiciness 
that can’t be imitated. 


Try Cudahy’s For Fast Service —Cudahy’s 
many branches can quickly fill 
your orders for any of 79 differ- 
ent sizes of beef, pork, or sheep 
casings. Talk to one of our Casing 
Sales Experts—write or wire 
today! 









THE CUDAHY ‘PACKING CO. CHICAGO ILL. 


Producers and distributors of beef and pork casings 
Producers and importers of sheep casings 
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TRENDS AND 


IDEAS 





Surveys Show Consumer 
|Meat Buying Habits 


Results of two consumer surveys 
conducted by newspapers on purchases 
of food and other household items have 
been published recently—the twenty- 
seventh edition of the Greater Milwau- 
kee survey and the fourth of the St. 
Paul survey. Last year more than 50 
newspapers conducted surveys in their 
markets. Fourteen of them cooperated 
in issuing a joint report. In addition 


| to the two mentioned here these are: 


| nois Newspaper Markets, 


Omaha World-Herald, Philadelphia Bul- 
letin, Indianapolis Star-News, Colum- 
bus Dispatch, Fresno Bee, Modesto 
Bee, Sacramento Bee, San Jose Mer- 
cury Herald-News, Seattle Times, Mli- 
Birmingham 
News and Age-Herald and Deseret 
News. Special tabulations of figures 
from their surveys are available on re- 


| quest. 


| store distribution of brands 


The surveys reveal the buying ha- 
bits of consumers, their brand prefer- 
ences for many types of products and 
in the 


| market. 


In the Milwaukee survey, 88.3 per 
cent of the families said they bought 
packaged bacon compared to 89.3 per 


| eent in 1949, 74.6 per cent in 1942 and 


75.5 in 1941. In St. Paul, 86.1 per cent 


| said they bought this product. A total 


| Paul 


| wives 
| specified a certain brand 


| asked for a specific brand, 


of 93.2 per cent of the families in St. 
said they bought wieners or 
frankfurters. In Milwaukee house- 
were also asked whether they 
in buying 
wieners. A total of 93.6 bought them 
and 77.4 per cent answered that they 
more than 
in any previous year recorded. 

In Milwaukee, 33.1 per cent said 
they bought canned corned beef hash. 
This figure has steadily increased from 


ALL. Cudahy cosings exe double | 25.9 per cent reported in 1947. But in 


St. Paul, 25.6 per cent answered that 


| they bought the product in 1950, com- 
| pared to 27.6 per cent in 1949 and 28.3 
| per cent in 1948. The number of fam- 


ilies buying canned luncheon meats in 


| both cities was lower than in the last 


few years. In Milwaukee, 42 per cent 
bought luncheon meats and in St. Paul, 


| 57.5 per cent. 


The number of dog food purchasers 
in both markets has increased. A total 


| of 92.3 per cent of Milwaukee dog own- 
| ers bought dog food, compared to 89.8 
| per cent last year, 89.3 per cent in 


1948 and 85 per cent in 1947. In 1950, 
40.2 per cent of this was canned dog 
food, 16.4 per cent dry, 42.9 per cent 
both canned and dry and 19.5 per cent 
frozen horsemeat. In St. Paul, 91.0 
per cent of the families owning dogs 
bought dog food in 1950, 88.8 per cent 
in 1949, 87 per cent in 1948 and 80.8 
per cent in 1947. 


Institute Ads Interpret 
Industry to the Public 


The American Meat Institute has 
published a second volume of its “Fact- 
ual Public Relations Messages” which 
have appeared as advertising in the 
Institute’s Meat Educational Program. 
The ads were designed, the Institute 
said, “for the information and enlight- 
enment of leaders of thought and pub- 
lic opinion who, largely through use 
of the printed or spoken word, have a 
profound influence on the attitude of 
the American people toward the meat 
packing industry, its activities and its 
products.” They have appeared in 
United States News, Editor & Pub- 
lisher, Harper’s Magazine, Atlantic 
Monthly, Saturday Review of Litera- 
ture, American Press, Publisher’s Aux- 
iliary, National Publisher and Broad- 
casting and Telecasting. 

In a brochure recently published by 
the AMI, there is a brief explana- 
tion of what the message is intended 
to do and the reason for doing it. One 
advertisement, for instance, points out 
that meat production is not exclusively 
a western and midwestern enterprise, 
as many people think but that there is 
no geographical section of the country 
where livestock raising is not important. 


Aluminum Foil, Cellophane 
Recommended for Wrapping 


In tests using ground beef, L. J. 
Bratzler, meats specialist of Michigan 
State college, found that aluminum foil 
and certain types of cellophane are best 
for wrapping meats for freezing. The 
meat was wrapped and stored at zero 
degrees F. for a period of one year to 
23 months. Meat wrapped in foil and 
cellophane indicated no loss in weight 
whereas meat wrapped in certain types 
of paper shrunk about 40 per cent in 
weight. 


TV Spots Pay Dividends 

North Side Packing Co., Pittsburgh, 
has been using a television show to 
promote its new sandwich spread. Ac- 
cording to Robert Hoffman, sales man- 
ager, sales of the spread increased 500 
per cent in eight weeks. It has not been 
advertised except on television. Two- 
minute commercials are used on the 15- 
minute Adelaide Hawley show, “Women 
in the News.” Alternating every two 
weeks with the sandwich spread copy 
is promotion for North Side Packing 
Co.’s wieners. 


THE ANNUAL MEAT PACKERS GUIDE 
contains much valuable material for 
meat plant managers, operators and 
purchasing agents. 
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KEEBLER’S SPECIAL INTRODUCTORY OFFER! 


U. S. CAST ALUMINUM SHOVELS (Meat Slips Off Easily). Easy to Clean— 
Easy to Handle. Scoop or Spade type—ONLY .... ” ...$7.75 
AND— at a Price Never before so Low—STAINLESS ‘STEEL POLISHED 
MEAT SHOVELS with SPECIAL REINFORCED HANDLES (the added strength 
which you have all asked for.)* Scoop or Spade—Only $18.50 


*This added strength factor is also featured on the U.S. Aluminum shovels described above! 


CONOMY KEEBLER ENGINEERING COMPANY 


© Established 1930 1910 W. 59th Street Chicago 36, Illinois 





Your Headquarters for All Packinghouse Machinery, Equipment and Supplies. 











Gwaltney’ 


GENUINE 


SMITHFIELD HAM 


' New available to Wholesalers, Hotel Sup- 
“= ply Houses and Suppliers of Institutions 


Famous since 1870 


FRANKFURTER 


and 


BOLOGNA 
SEASONINGS 


Often Called The World's Finest Ham 


P. D. GWALTNEY, JR. & CO., INC. 
SMITHFIELD, VA. 








STEAM BAKED > CORKBOARD 
"RELIABLE" 
@ 30 years’ serving the Packers! 


@ Prompt shipments anywhere! 


@ Your inquiries invited! write! 


AFRAL CORP GM arewN 
LUSE-STEVENSON COMPANY 1933 So. Halsted St + Chicago 8 
873 BLACKHAWK STREET » CHICAGO 10, ILLINOIS 














GOVERNMENT CANNED MEAT CONTRACTS 


We will be pleased to submit offerings of boneless meats—both Pork and Beef, 
fresh and frozen—to canners who require same for processing. 


ALSO 
GOVERNMENT THREE WAY CUT BEEF 


We are in position to submit offerings of Carcass Beef to Three Way Boners 


FE. G. JAMES COMPANY 














a 316 So. La Salle Street 402 W. 14th St. 
Produce Exchange CHICAGO 4, ILLINOIS New York 14, N. Y. 
eS oo TELEPHONE—Harrison 7-9062 ORegon 5-4810 

BS 897 TELETYPE—CGO - 1780-1781-1782 N. Y. 1-2983 
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CHICAGO 
Frat 
WHOLESALE FRESH MEATS CARCASS SPRING LAMBS Bolo 
CARCASS BEEF (1.c.1. prices) Bolo 
Choice, 40/50 ............51 @53 Smo 
Gel, peice 16.1009 Gent, OO ........2..-. 50 @52 New 
iain smetion per ib. Commercial, all weights..47 @49 Ton 
Choice, 600/800 ....... -46% @47 
ont #04 B Reams,” Good, 500/700 ........+ 46 %446% CARCASS MUTTON _ 
» “a, Good, 700/900 ......... 45 @46% (Le.l. prices) Poli 
a “op Commercial, 500/700... 46 Good, 70/down .......... 28 @30 Poli 
. Commercial ‘ Commercial, 70/down 2 @28 
cows, 500/800 ......... 38 @39 Utility, 70/down ......... 26 @27 
Can. & Cut. cows, 
north., 350/up ......... 387% FRESH PORK AND 
Bologna bulls, 600/up..... 40% PORK PRODUCTS (Ba: 
STEER BEEF CUTS (.e.1. prices) 
500/800 Ib. Carcasses Hams, skinned, 10/16 Ibs..51%@52 Alls 
(.e.1. prices) Pork loins, regular R 
Choice: re "Ss - eer 59 @5NKy Chil 
Hinds & ribs 55 @ Pork loins, boneless ..... 60 @é61 Chil 
Hindquarters phedacet het" ¢ F Shoulders, skinned, bone in, Clov 
ak ciate Bf GT. Ee Beis csccensecs 39n Gin, 
e & Loins, trimmed ........ — 4/6 _ iat “oo an, 4 ad, Gin 
Loins & ribs (sets)....71 @T enics, 6/8 Ibs. ........3544@35% be 
Li Forequarters .........-. 41 @43 Boston butts, c.t., 4/8....48%@49 Mine 
Backs ned 42 @46 Boneless butts, ¢.t., 2/4..504%@51 E 
ietashedewedeeees 2 * + 
Chucks, square cut..... 44 @46 ee ol SESeoenaa ee aes LD oy v 
pa tiene tea ie 60 @62 cf ae --- 144 @14% Mus 
Brisk an oe ee ees 40 @42 ES is na8s cweees coceeee td @25% N 
Ne a B vesboosancionus 7 @29 CS vaca sip as te cds 15 @15% We 
U S P Vel... . see eeeeeeee 7 @2 Brains, 10 lb. pails... 19 @19% d 
° e ° Good: z DE tcdantaead 4 ahtensalacwnn 7™%4@ 8 Pap 
Hinds & ribs ...........54 @58 Snouts, lean in .......... 10%@11 Pep 
Bintquarters ........-.58 ss PT sarin deseecse 7%@ T% R 
MOORE No cvewcvcessves 49 @53 Pe] 
Loins, trimmed ........ 74 @i6 SAUSAGE MATERIALS— Per 
Loins & ribs (sets)..... 67 @69 d 
Forequarters ....-...... 41 @43 FRESH V 
7 eS aRE pre 43 @46 (Le.1. prices) 
Chucks, square cut ....44 @46 Pork trim., reg. ..........29%%@30 — 
Ss Oo LVAY S A L E S D 1 Vv 1 S j fe) N ener eeeeT eset ole n6 Pork trim., guar. 50% lean.31 @31% 
Briskets ........ - 2 Pork trim., spec. 
EE ie i i ee oe 2¢ See COORD sobssdovesase 46% @47% 
ALLIED CHEMICAL & DYE CORPORATION TV tong Pork trim., ex. 95% leans.49%4 @50 : 
40 Rector Street, New York 6, N. Y. Hind shanks ..... Pork cheek meat, trmd...4144@42% 
Fore shanks ... Pork tongues, c. t., bone in 28 FR 
Bull tenderloins, 5/up...1.03@1.05 Bull meat, boneless ......50 @5l 81 
Cow tenderloins, 5/up...1.03@1.05 Bon'ls cow meat, f.c., C.C.48 @48% ( 
Cow chucks, boneless ....49 @49\% 
BEEF PRODUCTS Beef trimmings, 85-90%... 444% @451, 
(Le.1. prices) Beef head meat .......... 39 @40 ( 
Tongues, No. 1, 3/up, Beef cheek meat, trmd....39 @40 
fresh or frozen .........31 @34 Shank meat ....... oars 52 T 
Tongues, No. 2, 3/up, Veal trimmings, bon'ls ..49 @49% © 
resh or frozen ........ 24 @27 ( 
Eo cha ecatharns aaa 7 @8 SAUSAGE CASINGS ‘ 
BD. Sscececeveivessioe See (F. 0. B. Chicago) 
Livers, selected .........58 @60 (Le.l. prices quoted to manufac- FR 
Livers, regular .......... 47 @48 tures of sausage.) ri 
Tripe. scalded ........... 13%@14 Beef casings: 
Tripe, cooked ............ 18 @19 Domestic rounds, 1% to ‘ 
at 11 @12 1% in., 180 pack.....55 @70 
Lips, scalded ..... eee 20 @21 Domestic rounds, over 1% 8P 
. Lips, unsealded ..... vaeelt Ga in., 140 pack .......95 @ 1.10 ; 
Re 10 Export rounds, wide, over 
Re RRR a ie 10 Bae A. csoebocesescreve 1.40@ 1.50 
NR Po ee ee 8 Export rounds, medium, 
e ° en OER Baceme tes ce 1.00@ 1.05 
Many of your favorite recipes call for BEEF HAM SETS Export rounds, narrow, 
‘ e (1.¢.1. prices) BR OR. UEP caseccess 1.00@ 1.20 
PAPRIKA. It gives the finished product a Knuckles, 8 Ibs. up, No. 1 weasands, 24 in. upl0 @14 | 
se di EE eats Ae 5514 @56 No. 1 weasands, 22in.up 5 @ 8 
colorful, appetizing appearance. Insides, 12 Ibs. up ...... 56% No. 2 weasands ........5 @7% mM 
Outsides, 8 Ibs. up ...... 54 —— sewing, 1% @ 1.00@1.20 ‘ 
ats etiek-<0 dete » .-1.00@1.2 
cs e FANCY MEATS Middles, select, wide, FI 
There is nothing like PAPRIKA to add (1.e.1. prices) Meee it cece 1.20@ 1.40 
° Beef tongues, corned ....40 @42 Slates. Serect, extra, “ 
Sales Appeal to products made with pork. Veal breads, under 6 0z...74 @76 2% @2% in.” .....:...1.80@2.00 = 
roe a po “Sepeeaieae Middles, select, extra, sie ale 
But, when you use PAPRIKA, make sure it is 12 oz. up 3% in. & up .......-.2.3082.00 . 
be 4 a x " Calf tongues a bangs, — oo 1 
ee ungs, domestic ° 
rich in color potency and high in quality. yg hg aa Dried or salted bladders, 
rer % E per piece: 
eae s POE OD. woes socnnees . 12-15 in. wide, flat..... 23 @2h , 
Avoid disappointment by ordering your WHOLESALE SMOKED 10-12 in. wide, flat...... 14 @i7 P 
MEATS 8-10 in. wide, flat...... 5 @7 ‘ 
+ Pork casings: I 
requirements from KNICKERBOCKER ™ . (1L.c.1. prices) Extra narrow, 29 mm. & 
} ° le. ams, skinned, 14/16 Ibs., i ete be ie bee ...-8.75@ 3.85 
MILLS, importers and millers of quality ee jdt epee diene 0 60% Narrow, mediums, 29@32 I 
. ams, skinned, 14/16 Ibs., ar errr 
2 spices for more than a century. ready-to-eat, wrapped ..61 @62% Medium, 32@35 mm. ...3.00@3.10 
Hams, skinned, 16/18 Ibs., Spe. medium, 35@38 mm.2.25@ 2.45 
- ones Se yet ren 601% Wide, 38@43 mm. .... 
ams, skinned, 16/18 Ibs., Export bungs, 34 in. cut..2¢ 
Also blenders of PEPPEREX and Millers of: nee ont, wrapped ..60 @60% sarge prime bungs, 
acon, fancy trimmed, eee 
CORIANDER, SAGE, MACE, NUTMEG, CAR- brisket off, 8/10 Ibs., Medium prime bungs, 
i me MO re 4844 @50 Mes GD opsscnvecees oa 
DAMOM and all other pure spices. Bacon, fancy, square cut, Small prime bungs .... § 
seedless, 12/14 Ibs., Middles, per set, cap off.50 
ae a MET ee 4514 @47 
Bacon, No. 1 sliced, 1-1b., DRY SAUSAGE 
open-faced layers ......53 @53% (1.ec.1. prices) 
Cervelat, ch. hog bungs..95 @99 
KNICKERBOCKER MILLS CO. || &t* & vesi—aioe opr * sis 0!\ Ss Hs 2 a 
s Carcass =P Seeerrerrre 
oe on (1.c.1. prices) PEE. Kcccceseece ‘ A 
‘hoice, 0 ZEA 47 @49 Be Ge GE cndecceccsss 
Millers of pure spices since 1842 Choice under 200 Ibs....... B. C. Salami, new con...55 
i MEE cs sanncs oes 45 @48 Genoa style salami, ch. 2 
Good, under 200 Ibs. ....43 @45 PUNE osacwccoveanese 8: 
601 West 26th Street, New York 1, N. Y. Commercial, 80/150 ...... 42 @46 Mortadella, new condition 62 
Commercial, under 200 Ibs.42 @44 Italian style hams........ 79 @82 
Utility, all weights ....38 @42 Cappicola (cooked) ...... 81 @s4 
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DOMESTIC SAUSAGE 
(Le.1, prices) 


Perk sausage, hog casings 48 
Pork sausage, bulk ...... 45 
Frankfurters, sheep casings 56 
Frankfurters, hog casings. 53 
Frankfurters, skinless ... 48 
DEED occcecnsccdescacs 45 
Bologna, artificial casing. . 46 
Smoked liver, hog bungs.. 48 
New Eng. lunch. specialty 62 
Minced luncheon spec., ch. 54@56 
Tongue and blood ........ 40 
Blood sausage ........... 43 
EE 006 vegowstigatasecesse 32 
Polish sausage, fresh .... 57 
Polish sausage, smoked... 52 
SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 
Allspice, prime ... 30 34 
es 32 36 
Chili powder ..... ee 87 
Chili pepper ..... ~- 36@39 
Cloves, Zanzibar .. 40 42 
Ginger, Jam., un 78 84 
Ginger, African .. 5 67 
COU ccccccece ee 
Mace, fer. Banda 
East Indies .. “oe 2.42 
West Indies .. — 2.10 
Mustard, flour, fcy. oa 30 
eee o° 26 
West India 
PTET 5% 58 
Paprika, Spanish. . ew 48@UA 
Pepper, Cayenne .. a” 72 
Oe, WO. Bicccce . 62 
Pepper, Packers. 2.95 3.60 
Pepper, white.... 3.60 3.76 
Malabar ....... 2.95 3.32 
Black Lampong 2.95 3.32 


SEEDS AND HERBS 


(Le.l. priees) 
Ground 
Whole for Saus. 


Caraway seed ...... 24 29 
Cominos seed ...... 26 32 
Mustard sd., fey..... 21 oe 
Yel. American ...... 19 
Marjoram, Chilean .. a ee 
OPOGAMS cccccccccess 27 32 
Coriander, Morocco, 

Natural No. 1.... 39 44 
Marjoram, French .. 61 67 
Sage Dalmation 

MO. | cescccce -» 1.46 1.58 

CURING MATERIALS 
Cwt. 


Nitrite of soda, in 425-Ib. 
ls., del., or f.0.b. Cafenge- $ 9.39 
Saltpeter, n. ton, f.o.b. N. 


Dbl. refined gran.......... ¥ 11.00 
Small crystals ........se- 14.40 
Medium crystals ........... 15.40 


Pure rfd., gran. nitrate of soda. 5.25 
Pure rfd. powdered nitrate of 


soda 
Salt, in min. car. of 60,000 1 
only, paper sacked f.o.b. as, 


Per ton 
Granulated ......65-seees .$21.40 
MeGium §— ...cccccssscscscces 27.80 
Kock, bulk, 40 ton cars, 
WOSTONE occccccccscscccoece 11.40 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans § .......ccces 6.30 
Refined standard cane 
gram., BASIS ....ccc00. 8.25@8.40 


Refined standard beet 
gran., basis .......... . 8.065 
Packers’ curing sugar, 250 Ib 
bags, f.o.b. Reserve, La., 
BOBS BW nc cccccccccscesecesce 8.45 
Dextrose, per cwt. 
in paper bags, Chicago. .7 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


August 15 August 15 August 15 
FRESH BEEF: (Carcass) 
STEER 

Good: ae # 
500-600 Ibs. $47.50@ 48.00 $49.00@50.00 51.50@ 53 00 
600-700 Ibs. . 46.50@47 50 48.00@49.00 50.00@51.50 

Commercial: ae f 
400-600 Ibs. . 45.00@47.00 47.00@48.00 50.00@51.50 

Utility: a 
400-600 Ibs . 40.00@43.00 42.00@45.00 43.00@ 46.00 

cow: 

Commercial, all wts.. 37.00@38.00 42.00@44.00 40.00@42.00 

Cutter, all wts 34.00@35.00 36.00@38.00 36.00@ 38.00 

FRESH CALF: (Skin-Off) (Skin-On) (Skin-Off) 

Good: 

200 Ibs. down....... 50.00@52.00 46.00@ 48.00 46.00@ 48.00 

Commercial: 

200 Ibs. down.. 45.00@ 46.00 42.00@44.00 41.00@42.00 
SPRING LAMB (Carcass): 

Choice: - 
40-50 Ibs. . 49.00@50.00 49.00@50.00 47.00@50.00 
50-60 Ibs. . 48.00@49.00 48.00@49.00 46.00@ 48.00 

Good: 

40-50 Ibs. ..... 49.00@ 50.00 48.00@50.00 47.00@50.00 
50-60 Ibs 6oe0 47.00@49.00 47.00@48.00 46.00@ 48.00 
Commercial, all wts 45.00@46.00 44.00@48.00 41.00@ 44.00 
Utility, all wts.... . 483.00@45.00 38.00@44.00 38.00@ 39.00 
MUTTON (EWE): 
Good, 70 Ibs. dn. ...... 26.00@ 28.00 23.00@ 25.00 


Commercial, 70 Ibs. dn. . 
FRESH PORK CARCASSES: 
Pa ER seccesesece ewite — 
120-160 Ibs. .. 38.00@40.00 
FRESH PORK CUTS NO. 1: 
LOINS: 
8-10 Ibs. 
10-12 Ibs. .... 
12-16 tbe. ..... 


(Packer Style) 


56.00@ 58.00 
56.00@58.00 
52.00@56.00 


24.00@ 26.00 
(Shipper Style) 
38.00@39.00 


21.00@ 23.00 
(Shipper Style) 
36.00@38.00 37.00@39.00 
56.00@59.00 


56.00@59.00 
54.00@56.00 


60.00@ 64.00 
58.00@60.00 
54.00@56.00 


PICNICS: 

4-8 Ibs. ..... 42.00@ 44.00 
PORK CUTS NO. 1: 

HAM, Skinned: (Smoked) (Smoked) (Smoked) 
12-16 Ibs. . . 57.00@62.00 60.00@62.00 62.00@64.00 
16-20 Ibs. Sg 54.00@62.00 58.00@60.00 60.00@62.00 

BAC On, “Dry @ure’’ No. 1: 

6- ae wacon ... 48.00@54.00 54.00@58.00 52.00@54 
S- 10 Ibs. : 46.00@50.00 52. reeeare 00 48.00@5 52. °0 
10-12 Ibs. 46.00@ 50.00 48.00@52.00 

LARD, Refined: 

Tierces ....... eens 18,00@19.50 ; 21.00@22. 
50 Ib. cartons & cans... 18.50@20.50 20.00@ 21.04 0s esse 
1 Ib. cartons ««+++ 20.00@22.00 21.00@22.00 22.00@ 22.50 





LEADING PACKERS USE 


AIR-O-CHEK 


@ The cas 


nterna 


AIR-WAY PUMP 


e with the 


fulcrum leve 


EQUIP. CO., 


4501 W. Thomas St 





An ingenious inside lever orrangement opens 
valve. Quick acting. Self closing. 


Send for Bulletin 


Chicago 51 
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attention jobbers! 








BRAND 












corned beef 


cco ALL BEEF 


FIRST QUALITY GUARANTEED 


@ GUARANTEED no hearts, lungs or objectionable cuts 
@ A QUALITY Brand for your QUALITY line 
@ Best “buy” for a slicing item 


@ Prices and deliveries guaranteed for 1950 
NO REFRIGERATION REQUIRED 
12—6 Ib. sterile tins to the case 
REMEMBER: We do NOT sell direct! 
REGULAR DELIVERIES from our warehouses in 
NEW YORK—CHICAGO—PITTSBURGH—DETROIT 


ARTHUR L. PEIRSON, INC. 


189 Chrystie St. New York 2, N. Y. 
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Shot Ct to 
Coutnolled Fropiki- 


HERE’S HOWE! 





Control constantly, the exact humidity and temperature nec- 
essary to keep your products at perfection, and you’ve taken 
the short cut toward controlling profits. 


From plants of all kinds, all over the world, come letters 
which report the efficiency-increasing, trouble-free operation 
of Howe Refrigeration Equipment. Designed out of 38 years 
of accumulated, field-proved knowledge, Howe equipment is 
ruggedly built, yet flexible to handle peak loads economically. 
Can be installed without expensive building alterations. Its 


low maintenance costs are proved . . . controlled! 


Your surest, quickest, lowest-cost way to control your net 
profit is to install Howe Refrigeration Equipment, whether 
you need one compressor or a coordinated plant design. 


For all your refrigeration problems consult Howe, since 
1912 manufacturers of ammonia compressors, condensers, 
coolers, fin coils, locker freezing units, air conditioning (cool- 
ing) equipment. Write for descriptive literature. 


A few distributorships are available. 


Your inquiry invited. 





Howe Model D-125 
COMPRESSOR 

3 cylinder 11!" x 1I'," 
50% Capacity Reduction 


Control 
Standard Rating 125 Tons 


Je ROALY 


ICE MACHINE CO. 


Distributors in Principal Cities 







2823 MONTROSE AVENUE, CHICAGO 18, ILL. 
Cable Address: Himco, Chicago 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, AUGUST 17, 1950 
REGULAR HAMS 


Fresh or Frozen 8.P. 
8-10 4814n 48lon 
10-12 én 484on 484on 
12-14 ° -4846n 48lon 
14-16 48lgn 48lgn 


BOILING HAMS 


Fresh or Frozen 8.P. 
16-18 , .-48%n 484on 
18-20 ....-44%n 44%n 
20-22 -41%n 41%n 
SKINNED HAMS 
Fresh or F.F.A. S.P. 
10-12 50% @51 5O%gn 
12-14 m1 Sin 
14-16 D1 Sin 
16-18 10% @51 50% n 
18-20 47% 47%4n 
20-22 . 44% 444, n 
22-24 4044 @41 40% n 
24-26— 401, 404n 
25-30 40% 40440 
25-up, No. 2's 
ine 39% 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Regular plates. .16n l6n 
Clear plates 12n 12n 
Square jowls 19 19@19%en 


Jowl butts. .16@16% 16% 
S.P. jowls : 17@17% 








PICNICS 
Fresh or F.F.A. 8.P. 
SS ea 36% n 
4-8 range......35% 
6- 8 oe 0 Se 34%n 
8-10 .,.......-38324%%@33 32%n 
| eos 31%@31% 31%n 
12-14 -+eeee dL @31% 31%n 
S-up, No. 2's 
ine . 314% @31% 
BELLIES 
Fresh or Frozen Cured 
6- 8 3644n 
6-10 36%4n 
a tenes 35 36@36%n 
12-14 . 34@34% 35% @36 
14-16 ....80%@31 31%@32% 
16-18 30 31@31%n 
18-20 29 30@30% 
GR. AMN. D.8. 
BEL. BELLIES 
Clear 
18-20 . 254on ign 
20-25 24% 23% 
25-30 22% 21% @22% 
30-35 21% 214%@21% 
35-40 21 20% @21% 
40-50 184%,@19 18%@19 
FAT BACKS 
Green or Frozen Cured 
6- 8 124n 12% 
8-10 13 13 
10-12 13 13%@14 
12-14 . 13 14 
14-16 13 144, 
16-18 13% 14% 
18-20 13% 14% 
20-25 13% 14% 





LARD FUTURES PRICES 


Onen High Low Close 
MONDAY, AUGUST 14, 1950 


Sept. 14.02% 14.27% 14.02% 14.15b 
Oct. 14.02% 14.25 14.02% 14.05b 
Nov. 13.8 14.10 13.85 13.87%b 
614 
1 





Dec. 14.52% 14.62% 14.45 14.47%b 
Jan. 14.40 4.50 14.40 14.47%ax 
Sales: 9,680,000 Ibs. 
Open interest at close Fri., Aug 
11: Sept. 836, Oct. 458, Nov. 411, 
Dec. 481, and Jan. 126 lots. 


TUESDAY, AUGUST 15, 1950 
Sept, 14.22% 14.22% 14.05 14.17% 
Oct 14.10 z 
Nov 13.90 ° 
Dec. 14.50 14.55 
Jan 14.35 14.37% 14.22% 14.37 

Sales: 8,400,000 Ibs 

Open interest at close Sat., Aug 
12: Sept. 832, Oct. 456, Nov. 412, 
Dee. 482, Jan. 127; at close Mon., 
Aug. 14: Sept. 802, Oct. 432, Nov. 
394, Dec. 464, and Jan. 133 lots 








WEDNESDAY, AUGUST 16, 1950 


Sept. 14.25 
Oct. 14.20 2% 14.17% 14.50 

Nov. 14.02% 14.35 13.97% 14.35ax 
Dee 14.65 14.85 5 
Jan 14.60 14.80 









Sales: 12,400,000 Ibs 

Open interest at close Tues., Aug 
15th: Sept. S811, Oct. 436, Nov. 413, 
Dec, 478, and Jan. 136 lots. 


Sept. 4.57% 14.37% 
Oct. 14. 
Nov 6 14.17% 
Dec, 14.5 
Jan 14.° 





Sales 8,000,000 Ibs. 

Open interest at close Wed.,. Aug 
16th: Sept. 822, Oct. 436, Nov. 404, 
Dee. 486, and Jan. 135 lots 





FRIDAY, AUGUST 18, 1950 


Sept. 14.35 14.70 14.34 
Oct. 14.45 14.70 14.45 
Nov. 14.15 14.45 14.15 
Dec. 14.62% 14.90 
Jan 14.75 14.85 





Sales: 7,000,000 Ibs. 

Open interest at close Thurs., Aug 
17: Sept. 774, Oct. 23, Nov. 409, 
Dec. 495, and Jan. 134 lots. 






“ 





STOCKER AND FEEDER 
CATTLE SHIPMENTS 


Stocker and feeder live- 
stock bought in eight Corn 
belt states during July: 


CATTLE AND CALVES 

July 

1950 1949 

Public stockyards 99,119 106,377 
Direct ‘ ne 

Total ° 151,907 


2°788 58,094 
164,471 





SHEEP AND LAMBS 


—dJuly 
Public stockyards 88,004 
Direct 65,414 
Total . 153,418 


Data in this report were obtained 
from offices of state veterinarians. 
Under ‘Public stockards’’ are in 
eluded stockers and feeders which 
were bought at stockyards markets 
Under ‘‘Direct’’ are included stockers 
and feeders coming from other states 
from points other than public stock 
yards, some of which are inspected at 
public steckyards en route 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b 


Chicago shuda $18.75 
Refined lard, 50-lb. cartons, 

o.b. Chicago 19.00 
Kettle rend., tierces, f.o.b 

Chicago 19.75 
Leaf, kettle rend., tierces, 

f.o.b. Chicago 19.75 
Lard flakes 20.00 
Neutral, tierces, f.o.b 

Chicago 20.00 
Standard Shortening *N. & 8 23.00 
Hydrogenated Shortening 

: ; 4.75 


*Delivered. 


WEEK'S LARD PRICES 
P.S.Lard P.S.Lard Raw 





Tierces Loose Leaf 
Aug. 14 
Aug. 15 
Aug. 16 
Aug. 17 ..14. iOax 
Aug. 18 14.50ax 
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NEW YORK 


WHOLESALE FRESH MEATS 


CARCASS BEEF 


(Le.1. prices) 
Aug. 15, 1950 
per Ib. 
City 
Choice, 800 Ibs./down.. ..4744,@48 
Good, 800 Ibs./down...... 46% @4744 
Commercial 
800 Ibs./down ......... 4545 
Canner & cutter ...... -37 @38 
Bologna bulls ........... 43 @44 
BEEF CUTS 
(Lc.1. prices) 
Choice: 
Hinds & ribs 







Rounds, N. Y. 

Hips, full 
Top sirloins . . 62 
Short loins, untrimmed..68 @72 
Chucks, non-kosher 7 








Ribs, 30/40 Ibs. ....... 60 @t4 
DE wujsdecuseséqnnsee 1 
Flanks ...... 23 
Good: 
Hinds & ribs f 
Rounds, N. Y. po 
Ss Sn éest eects t 
Top sirloins ......... . 7 
Short loins, untrimmed. .64 @6s 
Chucks, non-kosher ....47 @48 
Ribs, 30/40 Ibs. ........ 57 @60 
i Siesut were naw ve 39 @40 
UME. wantidedubacnceoee a2 
FRESH PORK cuTs 
(1.¢.1. prices) 
Weste 
Hams, regular, 14/down.. iw 
Hams, skinned, 14/down..53 @57 
Pientes, 4/8 Tes. ...ccccss 40 @43 
Bellies, sq. cut, seedless, 
) fare ....36 @37 
seedless, 12 /down «eee. @68 
Boston butts, 4/8 Ibs ..48 @hO 
Spareribs, 3/down ........45 @47 
Pork trim., regular . 20 @31 
Pork trim., ex. lean, 95% .50 
Ci 
Hams, recular, 14/down...52 @53 
Hams, skinned, 14/down 3 @iA 
Shoulders, N. Y., 12/down n 
Picnics, 4/8 Whe, ........ 42 
Pork loins, 12/down ......62 @63 
Boston butts, 4/8 Ibs. nO @Mi 
Sparerihs, 3/down .......49 @0 
Pork trim., regvlar 2 a2 
FANCY MEATS 
Veal bree“s, under 6 oz 
SOP EE GN scadssusesees 
SB OR. GD cccscsscvcses 3 
i PE acandenckesnsias 
Beef livers, selected .......... 
Lamb fries nee 
Oxtails, under \% Ib. 
Oxtails, over % Ib. 


rn 


ty 





DRESSED HOGS 


(Le.1. prices) 
gd. & ch., hd. on, 
Dee GD Be BO sc cocctet 
137 to 153 Ibs. 
154 to 171 Ibs. 


172 to 188 Ibs. ........% 34. 50@ 36 
LAMBS 
(1.c.1. prices) 
Choice lambs .............54 @59 


Good lambs 
Legs, gd. & ch. 
Hindsaddles, gd. & ch. 










a fat in 








For a Small, Localized Supply of Warm or 


HOT WATER 


STEAM and WATER 
MIXERS 


pp uickly Pay 
back their cost. Thousands 
now in use. Easy to Install. 


Requires steam and water 
pressures above 10 lbs. Steam 
is mixed directly with water. 





tates, GE & Ge cocccecs 62 @ie 
MUTTON 
(1.e¢.1. prices) 
Western 
Good, under 70 Ibs. ...... 28 30 
Comm., under 70 Ibs. ...26 @28 
Utility, under 70 Ibs. ...22 @24 
VEAL—SKIN OFF (SW) 
.c.l. prices | ° 
(el. prices) vestern | MANYUSES—Industrial processes; 
— CATCASB «1 .....+64. 2 > 4 180° F. sterilizing rinse water 
On CATCRRR Cnc ewes , . . . 
Commercial carcass o00e42 GSS for dishwashers; washing oil 
SM sckwakankcakiedses ee | drums, trucks, etc. 
BUTCHERS’ FAT 
(Le.1. prices) | TEMPERATURE RANGE— Any tem- 
SONG DE noeserhaedesnis<se ceveos 2% | perature desired between that 
ovo nao EL ate hee alas 3a, | Of incoming water and 200° F. 
DGeee GE ccasccccccassenccee 


CALIFORNIA STATE | 
INSPECTED SLAUGHTER | 
State-inspected slaughter | 
of livestock in California dur- 
ing July was reported as| 


follows: 


Cattle 
Calves 
Hogs 
Sheep 


Meat and lard pr 
for July: 


Sausage . 
Pork and bee { seaeeae . 
Lard and substitutes .... 


WOR cascunasers ° 

As of June 30, Californ 
meat inspectors. 
inspection totaled 289 and 
der state 
tion totaled 97. 





Plants under state 


approved municipal inspec- 


HAS PRESSURE EQUALIZING VALVE— 
which prevents delivery temper- 
ature changes caused by fluctuat- 
ing pressures of steam or water. 


SMALL SIZE—}4" pipe size can be 
held in the palm of the hand, has 
5" dial; %" size has 7” diam. dial. 


CAPACITIES— based on steam and 
water at 45 lbs. pressure each, 
water at 60°F., and delivery tem- 
perature of 160° F.:—}4" size= 3 
gals. per min.; 4" size=8 gpm. 
Mixing steam with 140° F. water 
increases delivery about 75%. 
Often used as a small booster 
heater. WRITE for Bulletin 358-S. 


THE POWERS REGULATOR COMPANY 


| 2725 Greenview Avenue, Chicago 14, Illinois 


Established 1891 © Offices Over 50 Cities © See Your Phone Book 
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WESTERN DRESSED MEATS AT NEW YORK 


TUESDAY, AUGUST 15. 1950 
All quotation in dollars per cwt. 


BEEF: 
STEER: 
Choice: 
350-500 Ibs. . None 
500-600 Ibs None 


600-700 Ibs 


700-800 Ibs. 48.75-49 
Good: 
350-500 Ibs None 
500-600 Ibs 48.00-49 
600-700 Ibs . 47.75-48. 
700-800 Ibs. . 47.00-48 
Commercial 
350-600 Ibs 44.00-46 
600-700 Ibs 43.00-46 
Utility: 
350-600 Ibs None 
cow: 
Commercial, all wts. 38.50-40 
Utility, all wts. 36.50-38 
Cutter, all wts None 
Canner, all wts. None 
VEAL—SKIN OFF: 
Choice: 
80-110 Ibs. . 48.00-50 
SP Ms cccccesece 48.00-50. 
Good: 
50- 80 Ibs. None 
80-110 Ibs. 46.00-48 
SEER BR. .00 000. . 45.00-48 
Commercial: 
50- 80 Ibs .. None 
80-110 Ibs. . 42.00-44 
110-150 Ibs. ...... 43.00-45 
Utility, all wts. None 


$49.50-50.25 


00 
cf 


25 


00 
oo 


75 
nO 


00 
00 


00 


CALF—SKIN OFF: 
Choice: 
200 Ibs. down 
200 Ibs. up 
Good: 
200 Ibs. down 
200 Ibs. up 
Commercial: 
200 Ibs. down .. 
200 Ibs. up 
Utility, all 


SPRING LAMB: 
Choice: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs 
50-60 Ibs. 
Good: 
30-40 Ibs 
40-45 Ibs 
45-50 Ibs. . 
50-60 Ibs. 


wts. 


Commercial, “all wts. 
Utility, all wts. ou 
MUTTON (EWE): 70 lbs. 
CON 6640 200040006000¢ 
Comme — osOuenavese 
GO cossenveseses 


FRESH PORK CUTS, LOINS NO. 1: 


(BLADELESS INCL.) 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 


DOG Bile. cesdodecceues 
Butts, Boston Style: 

Ge BOOB. .ccccvccescs 
Hams, Skinned, No. 1 
oe Seer oe 
Spareribs, 3 Ibs. down . 
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. 43.00-44.00 


. 41.00-438 00 | 


. 45.00-49.00 


| 51.00-54.00 WY 


. 46.00-49.00 | 


None 
None 


44.00-45.00 


41.00-42.00 
None 


53.00-54.00 
52.00-53.00 
51.00-52.00 
10.00-51.00 


"T wrap It!” 


IN TAN OR WHITE STA-TUF 
PACKERS’ OILED WHITE 
HPS FREEZERWRAPS 


51.00-53.00 
51.00-52.00 
40.00-50.00 
49.00-50.00 


None 
down 
28.00-30.00 
26.00-28.00 
22.00-24.00 


58.00-60.00 | 
58.00-60.00 


H.P.SM 


43.00-45.00 | 3. 


50.00-52.00 
43.00-46.00 ' 


| pera | 


5001 West Sixty-Sixth Street, Chicago 38 






He knows the trade and 
the tricks of same. 

He's a popular guy in 
the big MEAT game. 

He wraps all cuts from 
brains to butts, and 

on the job he has real 
guts. Marty's your man 
on a packaging plan. 
He can stand the gaff. 
He belongs on your staff. 


TORS. 
Fa 7" 


iTH PAPER CO. 


%, 


#08. papee’ 







OR “WHAT'S YOUR PROBLEM” 


ron. 


o 
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TALLOWS AND GREASES 


Thursday, August 17, 1950 











The week started with good action in 
the market and a wide variety and size- 
able volume moved to soapers at 
established prices of 8c for fancy tal- 
low, 7%c for prime, 7%c for choice 
white grease and 6c for yellow grease. 
There was some export inquiry and 
business developed in the market Mon- 
day with exportable fancy tallow mov- 
ing to the Eastern seaboard at 9c, 
tankcars f.a.s. 

On Tuesday a good clearance of mat- 
erials was indicated with offerings 
tightening up on wanted grades. Small 
movement continued to soapers at un- 
changed prices and traders reported 
some unfilled orders for yellow grease 
at 6c. Again, a few tanks of extra fancy 
tallow moved into export at Monday’s 
level of 9%c, tankcars f.a.s. East. 

The good movement of materials to 
soapers continued Wednesday without 
price change and again additional yel- 
low grease over and above offerings was 
called saleable at the established price 
of 6c. Improved interest in export mat- 
erials was indicated and extra fancy 
moved to the seaboard ‘%c higher 











AUTOMATIC 
PACKAGED 
UNIT 
“ECONJOTHERM” 
OIL OR GAS FIRED 


Self-contained unit, shipped 
complete with all equip- 
ment necessary for low cost 
installation. Exclusive fea- 
tures assure low fuel and 
maintenance cost. Write 
for catalog. 


NATION-WIDE SALES & SERVICE 
ENGINEER ORGANIZATION 


THE DUTTON BOILER DIVISION 


Hapman Dion G 





605 GIBSON ST. @ KALAMAZOO, MICH. 
SERVING INDUSTRIES FOR 70 YEARS 








at 9%c. Bids of 9%c for more were in 
the market. 

On Thursday a considerably better 
tone developed and offerings were firm- 
ly held for higher prices with buyers 
reluctant to increase bids except in 
dealer-exporter circles. 

In the East, the market was nom- 
inally unchanged but had developed a 
firm undertone. Offerings were light at 
the market level with premiums of “4c 
to %c asked in most directions. 

On the West Coast, the domestic mar- 
ket was nominal at 8c for fancy tallow; 
7%c for prime; 7%c for special and 6c 
for yellow. Export interest was slow. 

TALLOWS: Thursday’s quotations 
(carlots delivered Chicago or usual con- 
suming points) were: Edible tallow, 
9c; fancy, 8@8%c; choice, 77%. @8%c; 
prime, 7%@8%c; special, 74@7%c; 
No. 1,6%@6%c; No. 3, 5% @6%c, and 
No. 2, 54@%e. 

GREASES: Thursday’s quotations 
were: Choice white grease, 7%@8c; A- 
white, 74%@7%c; B-white, 7@7%c; 
yellow, 6@6%c; hoyse, 5%c; brown, 
4%c, and brown (25 acid), 5c. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 

Ammonium sulphate, bulk, per ton, f.o.b. 

Production point 


Blood, dried 16% per unit of ammonia. 8.50 
Unground fish scrap, dried, 
60% protein nominal f.0.b. 


ee Ss EE na eaaucknedeesenese 2.10 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports .............65. 48.00 
De PE MD cerccccvdunccssesccecesos 51.50 
Fertilizer tankage, ground, 10% ammonia 
Be Eales DE ccacncdvcsscascceses nominal 
Feeding tankage, unground, 10-12% ammonia, 
bulk, per unit of ammonia .............. 8.50 
Phosphates 
Bone meal, steam, 3 and 50 bags, 
OP TO, COD. WED cccvccccccccvcsses $60.00 


Bone meal, raw 4%% and 50% 
per ton, f.o.b. works 


Superphosphate, bulk, f.o.b. Baltimore, 
19% per unit 


Dry Rendered Tankage 
50% protein, unground, per unit of protein $2.00 


EASTERN FERTILIZER MARKET 


New York, August 17, 1950 

Most of the markets declined. Crack- 

lings sold at $2.00 per unit, f.o.b. New 

York, and some wet rendered tankage 
was sold at $8.50, f.o.b. New York. 


Area Renderers Meeting 


The annual meeting of the fifth re- 
gional area, National Renderers Asso- 
ciation, will be held October 15 and 16 
at the Stevens hotel, Chicago. A cocktail 
party followed by a buffet supper and 
floor show will be staged on October 15. 
In addition to the regular business at 
the meeting on Monday, October 16, it 
is hoped that a representative of the 
American Meat Institute Foundation 
will report on protein research. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, August 17, 1950) 


Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia..... $7.25@7.50n 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


TW CBG cccccccccccccveccccceseccesses $*9.50n 

BE MEE wcdbvcdcasdoesereacssecseus cry 00 

Liquid stick tank cars cescccscococsce 25@4.50 
Packinghouse Feeds 

Carlots, 

per ton 


50% meat and bone scraps, bulk. .$110.00@130.00 
55% meat scraps, bulk ........... 120.00@ 130.00 
50% feeding tankage, with bone, 

BE ncccbcncgesecdcaanseossene 140.00n 
60% digester tankage, bulk ...... 110.00@ 130.00 
80% blood meal, bagged ......... 150.00 
65% special steamed bone meal, 

BASSE ccccccccccccccccsscecece 80.00@ 85.00 


Fertilizer Materials 
High grade tankage, ground 


per unit ammonia ......-..eeeeeeeeeeraee $7.50 
Hoof meal, per unit, ammonia.............. 7.00 
Dry Rendered Tankage 
Per unit 
Protein 
COD. cccciccccccscccccocveseccsssess *$1.90@2.00 
MED sac cducravecsccyvesesesanes * 1.90@2.00 
Gelatine and Glue Stecks 
Calf trimmings (limed) .......... $ 1.75@ 2.00n 
Hide trimmings 
(green, salted) .........+-s+e00- 1.50 
Cattle jaws, skulls and knuckles, 

WED TE sncvdccowesdeocsecvceses 60.00@ 65.00n 
Pig skin scraps and trim, per Ib.. 7.50@ 8.00 
Animal Hair 
Winter coil dried, per ton........ x 105.00 
Summer coil dried, per ton....... *70.00@ 75.00 
Cattle switches, per piece........ 5@5% 
Winter processed, gray, Ib. ..... 13n 


Summer processed, gray, Ib. .... 7% @S8n 


*Quoted delivered basis. 


Urges Accurate References 
To Protein Content of Food 


The National Better Business Bureau 
has issued recommendations designed to 
assure accuracy of advertising refer- 
ences to the protein and amino acid 
content of foods. The bureau pointed 
out that accuracy of references to pro- 
tein content requires understanding of 
the fact that not all proteins are of the 
same nutritive values, some being com- 
plete, some incomplete and some par- 
tially incomplete. 

Because there is a tendency to lay 
more stress in food advertising on pro- 
tein and amino acid contents, basic 
facts of the guide can be useful in 
checking the validity of advertising. 





VEGETABLE OILS 


Wednesday, August 16, 1950 


Crude cottonseed oil, carloads, f.o.b. mills 
MY sc cchepbeteteuseeessebes aves 17%@17\n 
Gaia Raita IRS aE 174%@17\4n 
DE. éxtcngnsoenwwerreacsevesuews 17% ore 

Corn oil in tanks, f.o.b. mills............ Tepd 

Soybean oil, in tanks, f.o.b. mills Midwest 14%¢pd 

Peanut oil, f.o.b. Southern Mills.......... 174n 

Coconut off, Pacific Mills... .ccccoscsecese 16%ax 

Cotton seed foots 
Midwest and West Coast .............e00. 2% 
CY: Gave wen ind sadhdkeds de eaets ident 2% 

OLEOMARGARINE 
Wednesday, August 16, 1950 
Prices f.o.b. Chicago 

White Gomestic vegetable ......cccccccccccccce 29 

8  » | RSE OgRe reer 29 

tt nn nd: ccnews oeaavnetessunkatn 26 


Water churned pastry 


Sevscebquwscehwenkeadce™ 25 
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You don’t have to own Expellers” 
to get ANDERSON HELP on crackling problems 


Anderson sales engineers help solve difficult 
crackling problems every day. We require 
our men to render this service as part of their 
job. Every plant can avail themselves of 
Anderson help on crackling problems, whether 
they own Expellers or other types of equipment. 


We have a selfish motive in offering this serv- 
ice. The V. D. Anderson Company believes 
that anything that helps the members of our 
industry progress will benefit us... for as the 
industry grows, so we grow. Feel free to call 
on an Anderson sales engineer for help and in- 


Only ANDERSON makes EXPELLERS* 


formation at any time. Contact your nearest 
Anderson representative or write us direct. 


THE V. D. ANDERSON COMPANY 
1965 West 96th Street * Cleveland 2, Ohio 


*Exclusive Trade Mark registered in U. S. Patent Office and in 
Foreign Countries. 
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VEGETABLE OILS 


Wednesday, August 16, 1950 











The crude edible vegetable oil mar- 
kets were generally quiet this week. 
The only action reported was in soy- 
bean oil and cottonseed oil, yet only in 
a limited way. The dullness caused a 
mixed price situation. Corn oil ad- 
vanced %c, while coconut oil, soybean 
oil and cottonseed oil advanced ‘%c. 
Peanut oil declined 2c from the previous 
Wednesday. 

Trade belief is that the new soybean 
crop will be close to 300,000,000 bu. 
This amount, much more than previous- 
ly expected, will eventually tend to 
weaken the price structure of soybean 
oil. The cotton crop, on the other hand, 
is expected to be 500,000 bu. less than 
the early estimate. This lighter crop 
already is causing firmer prices in the 
cottonseed oil market. 

CORN OIL: The 17%c nominal quo- 
tation gave way to bids at that price 
on Monday. The offerings were set at 
17%c. Both buyers and sellers held fast 
to their respective levels until Wednes- 
day, when corn oil cashed for 17%4c. 

COTTONSEED OIL: The quiet situa- 
tion of last week continued until Tues- 
day when a Texas sale was reported at 
17c. Some activity developed on the next 
day, with Texas oil moving at 17%c. 
Valley oil sold at 17%c, with 18c re- 
ported for immediate shipment. 

The New York futures exchange 


The saving 


is amazing 


in a wide range of 
widths and constructions for 
fore and hindquarters, sides and 
cuts of beef, veal, lamb and pork... 
to assure protection in freezing, 
storing or shipping. Write for 


AREE catalog and price list to 
THE ADLER COMPANY 


Department N 
Cincinnati 14, Ohio 
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in protecting 
color, flavor, shape 
of fresh, frozen or 
smoked meats... 


ADLER stockinettes 






Makers of quality knit products for over 80 years 


prices for the first four days of the 
week were as follows: 


MONDAY, AUGUST 14, 1950 

Open High Low Close Pr. Cl. 
19.32 19.90 19.14 19.65 19.05 
18.20 18.40 18.12 *18.25 18.02 





dna Vihces as 17.90 18.03 17.81 17.91 17.82 
Jan hare oot er i 2 Lees sue 
is  § xveadhnda de 17.90 18.02 17.82 17.87 17.78 
ME. «sseanecande 17.90 18.00 17.80 17.92 17.79 
ee éwedpsddad *17.76 sae voce “Ete Teen 

Total sales: 366 lots. 

TUESDAY, AUGUST 15, 1950 

Sept. ee ee 19.90 20.30 19.65 *20.25 19.65 
Oct. 18.40 18.67 18.20 18.65 18.25 
Dec. . 18.00 18.14 17.83 18.17 17.91 
Jan. se epee wie ae ae eses 
Mar. . 18.12 18.18 18.75 18.15 17.87 
May 18.05 18.15 17.75 18.14 17.92 
July *17.85 17.95 17.95 17.95 17.78 

Total sales: 395 lots. 

WEDNESDAY, AUGUST 16, 1950 

Sept. ......-... 20.40 21.25 20.35 21.25 20.25 
Oct eeeeeeeee 918.70 19.16 18.65 19.08 18.65 
Dec. ........-. 18.85 18.50 18.14 18.49 18.17 
Me accosissunes ss se ee eee ease es 
ls | tawtee sede *18.20 18.45 18.16 18.45 18.15 
MD . in twees sas *18.20 18.48 18.12 18.21 18.14 
PGES waacvsess .*18.05 18.18 18.15 *18.25 17.9 

Total sales: 614 lots. 

THURSDAY, AUGUST 17, 1950 

Bent, secesevsve 21.25 21.25 20.50 20.78 21.25 
Oe snesdcuseas 19.10 19.10 18.50 *18.85 19.08 
a, “spaneeres% 18.40 18.45 18.07 18.35 18.49 
Gk. ééeckonectes ee oe ne re ai ones 
i anexecéensex 18.45 18.45 18.12 18.34 18.45 
ar  cebeecebes 18.45 18.45 18.10 18.34 18.21 
July ...........918.10 18.10 18.00 °18.21 18.25 


Total sales: 435 lots. 
*Bid. 


SOYBEAN OIL: Although confront- 
ed with a strong undertone, most 
tradesmen considered the advances in 
crude soybean oil only temporary, last- 
ing until refiners rebuild their inven- 
tories. Prices steadily advanced. On 
Friday, early sales were at 13%c, while 





later sales were at 13%c and 13%c. On 
Monday, sales for immediate shipment 
were reported at 14c. By Wednesday the 
market had reached a 14 to 14%c level. 

PEANUT OIL: Late last week the 
market dropped from 19'%c to 17'%c and 
this new level prevailed throughout the 
week. 

COCONUT OIL: A nominal quota- 
tion of 1642c developed early this week 
when both buyers and sellers refused to 
set a level. On Tuesday, however, offer- 
ings began to show at the 16%c price, 
but they did not arouse the bidders. 


EDIBLE OIL SHIPMENT 

Total shipments of shortening and 
edible oil during June, 1950, were 217,- 
797,000 lbs., compared with 224,831,000 
lbs. in May and 206,356,000 lbs. in April, 
according to the Institute of Shortening 
and Edible Oils, Inc. Shortening ship- 
ments accounted for 40.9 per cent of the 
total June shipments; edible oil, 57.7 
per cent; shipments to government 
agencies, .2 per cent, and shipments for 
commercial export, 1.2. 

June shipments brought the total 
shortening and edible oil shipments for 
the second quarter of 1950 to 648,984,000 
Ibs., compared to 834,265,000 Ibs. dur- 
ing the first quarter. In the second 
quarter, shortening shipments accounted 
for 46.6 per cent of total; edible oil, 51.4 
per cent; shipments to government 
agencies, .4 per cent, and shipments for 
commercial export, 1.6. 





KETTLES 


1s 





Mix-Cookers 


@ Send for your 
copy of the new 
Hamilton Cata- 
log. 








| Hamilton Kettles are built to A.S.M.E. 
Specifications... 
constructed to give you year-in, year-out 
trouble-free service. Hamil- 
ton’s double-motion mixing 


Polished stainless stee) 
safeguards against product 
contamination . . 
long life. 





WITH “GUTS”! 


designed for strength... 


speedy and thorough. 


Jacket Kettles 


+ assures 


COPPER & BRASS WORKS, INC. 
1105 LINCOLN AVE., HAMILTON 8, OHIO 








i ec: 












ADLER 
Representatives 
PHIL HANTOVER, INC 


1717 McGee St 
Konsas City 8, Ma 


JOS. KOVOLOFF lining. A fuel saver. 


800 N. CI - 
pnd dg - » 80 Years Boilermakers 
Wrrre Dept ‘-R®% for 6” scale 
JACK SHRIBMAN : ; ; : 
5610 Berks St. with pipe diameter markings. 


Philadelphio 31, Pa. 


FOR POWER and 
PROCESS STEAM 


6 Sizes for 50 to 150 H.P., 125 
and 150 Ibs. W.P.... 
steaming, all-welded portable 
type with firebox for refractory 


a quick 


tk Linors 
Se 
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Market reverses 
breaks sharply—All sales 1@2c lower 
—Market broad with most all classifi- 
cations traded—Volume estimated at 
approximately 80,000 with most trading 
taking place on Thursday. 


upward trend and 


CHICAGO 


PACKER HIDES: Toward the end 
of last week it was quite evident that 
the hide market was somewhat toppy, 
and it was generally felt that it would 
probably work lower. During the early 
part of this week the fact that the 
market had weakened was very obvious 
and it was just a question of how much 
weaker it actually was. First bids were 
2% @3c below last sales, and although 
these bids seemed low at the time, it 
became increasingly apparent as the 
week progressed that buyers were not 
going to budge much from these levels, 
and to move their hides packers would 
be forced to lower their asking prices. 
This was ultimately what happened 
and although some bids were raised 
slightly, the tanners, generally speak- 
ing, were successful in making their 
price ideas hold. 

This week, contrary to recent weeks, 
the packer did not set the market. 

The Association made the initial trade 
of the week on Tuesday when it sold 
about 2,000 Colorados at 24c, off 2c 
from last sales. At the same time an 
outside packer sold car Colorados at 
24c and a car of heavy cows at 30c. On 
Wednesday a packer sold 1,500 butts at 
25%ec, and these few sales were the 
extent of the trading until Thursday. 

By Thursday packers had had suf- 
ficient time to get adjusted to these 
lower price ideas and they decided to 
sell at close to bid levels. Tanners 
raised their bids fractionally and a very 
active and broad market followed. In- 
terest was about equally divided between 
branded steers and light native cows, 
with approximately 30,000 of each de- 
scription being traded. In the branded 
steer trade, Colorado’s were priced at 


24%c, while butts and heavy Texas 
sold on 25@25'%c range. 

In light cow trading the market was 
a straight 2c lower by points, with Chi- 
cago at 28c, and St. Louis and St. 
Joseph at 29%4c, the bottom and top of 
the range. 

In the other trading, about 8,000 
branded cows sold 26%c. It was dis- 
closed on Thursday that one of the 
branded cow trades had been made on 
Wednesday but at that time it was on 
P. T. basis. Nearly 11,000 light native 
steers and about 3,400 heavy native 
steers were sold at 30c and 29%c. Car 
light branded steers sold 27%c, and a 
mixed car light native steers and ex- 
light native steers sold 30c and 31%c 
basis. Total of 2,400 Fort Worth light 
cows sold 34'%4c, f.o.b., and mixed car 
Fort Worth light cows and ex-lights 
sold 35c, f.o.b. 

CALFSKINS: After the relatively 
heavy trading in all types of skins dur- 
ing recent weeks this market was in- 
active this week; however, notwith- 
standing the lower trend in the hides, 
many were of the opinion that this 
weakness did not extend into the skins 
and that this market was steady. 

WEST COAST: This market, like the 
small packer market, was just marking 
time until the packer market became 
established. No trading had been re- 
ported at press time. 

SHEEPSKINS: With production down 
considerably, the tight supply situation 
on sheepskins is rapidly becoming worse 
and the few sales made this week were 
at sharply higher prices. In addition, it 
was rumored that the “interior” sell- 
ing was also considerably above last 
levels. One trade source mentioned the 
figure of $3.50 for the “interiors,” but 
others were of the opinion that the 
figure was closer to $3.75. 

As mentioned before, the supply situ- 
ation was very tight and this limited 
trading. Some sales were reported with 
the No. 1 shearlings at $3.45, No. 2’s 
at $2.30 and the fall clips at $3.60. An- 
other packer was offering No. 1’s at 





Prugeried | 
" PACKAGING SERVICE 





= 
| 3089 River Road 





| ELECTRIC COMPANY 
| Established 1900 


*Reg. U.S. Pat. Off. 


$3.50 and clips at $3.75, and with the 
strength the market has shown recently 
it seemed probable that these No. 1’s 
and clips might be moved that basis. 
The price on pickled skins seemed to be 
a little above or below $17, with one 
packer calling that figure his low. Late 
last week a mixed car of No. 1’s and 
clips sold at $3.30 and $3.50. 

OUTSIDE SMALL PACKER: The 
small packer market was almost at 
a standstill this week while waiting for 
the packer market to establish a pat- 
tern. It was a certainty that the packer 
market would be lower, but it was 
impossible to estimate the probable 
extent of the decline, so most of the 
traders in this market were markng 
time. 

There was a little trading that gen- 
erally involved select hides from best 
points. Early sales of 50@52 average 
small packer hides were at 26%c, fol- 
lowed by sales at 26c and then still later 
at 25%c. A car of 48’s sold at 27c. A 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 
Aug. 17, 1950 Week 1949 
Nat. strs. ... 20% @30 31 @32 23%@25% 
Hy. Tex. Strs..25 @25% 26% 19% @20 
livy. butt 
brnd’d stars..25 @25% 26% 19% @20 
Hy. Col, strs... 24h 26 19% @19% 
Ex-light Tex 
strs ‘ 30n 32 25 4n 
Brnd’d cows... 26% 27 @27% 21 
Hy. nat. cows. 30n 31% @32 22%@23% 
Lt. nat. cows..28 @20% 30%@31% 23 @25 
Nat. bulls ... 204gn 20% @21 16%@17 
Brnd'd bulls 194%n 19%@20 15%@16 


Calfskins, Nor..70 @T75 70 @i S60 @0o 


Kips, Nor. nat 60 60 47% 
Kips, Nor. brnd, 57% 57% 45 
Slunks, reg. ... 3.85 3.85 2.35 
Slunks, hris. 90 90 7 


CITY AND OUTSIDE SMALL PACKERS 
41-42 Ib. aver...28 @28% 29 @20% 19 @22 
50-52 Ib. aver...25%@26 27 @28 18 @21 


63-65 Ib. aver... 23n 26 @26% 14 @15 
Nat. bulls ... 17 17 @17% 13 @14 
Calfskins .....54 @56 % @ne 40 @42 
Kips, nat. .... 40 40 31 @82 
Slunks, reg. ... 3.25n 3.25n 1,.50@1.750 


Slunks, hris. ..60 @70 60 @70 0 @T75n 
All packer hides and all calf and kipskins 

quoted on trimmed, selected basis; small packer 

hides quoted selected, trimmed; slunks quoted flat 


. COUNTRY HIDES 
All weights 
2 


50. . ...28 @24 24 4225 16%@18 
Bulle .........12 @18 12 @13 11 @12n 
Calfskins ......30 @32 30 @32 24 @26 


Kipskins ......27 @28 27 @28 22 @2 
All country hides and skins quoted on fiat 
trimmed basis. 
SHEEPSKINS, ETC. 


Pkr. shearings. 
vo. 1 ee 


No. ny 3.45 3.30 2.75 
Dry pelts .....37 @3s8 37 @38 29 @Bin 
untrmd. .12@12.75 12@12.75 10.25@10.75 






: UPWARDS: KE 


Refrigerator Fan 


The RECO Refrigerator Fan provides 
complete, gentle air circulation in the 
Cooler. S meats, sausage other 
products retain their fresh natural ap- 
pearance indefinitely. 

Keeps Refrigerators in dry, couiuary 
coils free from frost. it reduces Re- 
frigeration costs. 





River Grove, Ill. 
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couple of cars of 57@58 average sold y 
at 25%c. A car of 42’s sold at 27%c, 
f.o.b., or about 28c Chicago basis. Bulls 
were fairly active with several sales 





reported at 17¢, and with a few mov- N. Y. HIDE FUTURES FRIDAY'S CLOSINGS C 
ing at slightly lower prices. Country shies auaten sa tne ay ( 
hides, 50@52, were offered at 24c with <i High : iain an Provisions 

23c bid. Sept. ........--24.50 24.70 24.00 24.15 The live hog top at Chicago was T 
ie sis scx can 23.00 23.50 23.30 23.50) $24.75, while the average price, the t 

June ...... 23.00b highest since December 6, 1948, was smé 

CHICAGO HIDE MOVEMENT Close: 45 to 60 points lower; sales ‘58 lots. $22.00. Provision prices were quoted eatt 
Receipts of hides at Chicago for the TUESDAY, AUGUST 15, 1950 as follows: Under 12 pork loins, yea 
week ended August 12, 1950, were 5,- Pept. «+++ ++++ 25.80 24.25 23.95 24.306 = §8@58%; 10/14 green skinned hams, cep 
erg Ibs. ; geen — oo Mar. veeeeeee ee 38.25b 24.00 23.70 23.99 50%@51; Boston butts, 44% @45; - 
S.; same week 1949, 6,227, S.5 Fume ........+--22.75b  ... . 23.606 16/down pork shoulders, 39; 3/down ar} 
1950 to date, 184,541,000 Ibs. ; corre- Close: 15 to 60 points nike: eahee 40 lots. spareribs, 39@39%; 8/12 fat backs, slat 
sponding period a year earlier, 223,- WEDNESDAY, AUGUST 16, 1950 13@13%; regular pork trimmings, mo 
525,000 Ibs. Dee. eee | SSO SESS 3485, 30@30%; 18/20 DS bellies, 25%n; lan 
Shipments for the week ended August Mar. ceteeesees +2400 23.90 23.75 23.90 4/6 green picnics, 36%; 8/up green inv 
12 totaled 3,892,000 lbs.; previous week, a po ee tatine bag 4 aaa picnics, 3142@31%; P. S. loose lard int 
3,944,000 lbs.; same week last year 18 Jots. j — aan quoted at 14.75 ax and P. S. lard hol 
M os < 
Se aaa, urna seems me teat 10 . 
oy e ’ Vol, * Sept. ..........24.25b 24.65 24.65  24.85b . ya 
o. cee Rha 24.75 24.80 34.40 Cottonseed Oil cen 

a. bette eeees _— 7 et Popo The closing cottonseed oil futures bel 

New Refrigeration Booklet ieee 5 pelats lower to 10 points higher; sales quotations at New York were reported of 
A handy booklet, “Refrigerant Tables 16 lots. as follows: Sept. 20.90; Oct. 19.06; Dec. mo 
harts and Characteristics “fs containing SEEDS, AUGUST U1, BS 18.42; Mar. 18.36; May 18.48; July a} 
sae 4 - Sept. ......24.50b 24.85 24.80 24.80 18.17; sales 329 lots. the 

vhe complete compilation of refrigerant pec | °°)" 24 26b 24.80 24.40 24.80 ( 
groperties in chart and table form has i 15 7°38 gob “a _— 23. 80ax i pel 
been issued by the American Society of Close 20 to 50 points haan sales 20 lots. UL S. Has Good Edge Jul 
Refrigerating Engineers. The 93-page in F . Pork Trad = 
volume contains tables of properties, in roreign For rade fiv 
pressure-enthalpy diagrams and Mollier In reply to a request by Representa- sla 


charts for all commonly used refriger- 
ants. Copies may be obtained from 


ASRE headquarters, 40 W. 40th st., 


Packers having used equipment and 
machinery to sell, and those wishing to 
buy, can get together in the classified 





tive C. B. Hoven that he act under the bel 


Agricultural Adjustment Act of 1938 to 
recommend import quotas and penalties 





New York 18, N. Y., for $1.50. advertising section. to permit the utilization of domestic wa 
food stocks, including pork, Secretary it 
of Agriculture Brannan stated re- pe: 
cently that the present relationship of Th 
imports and exports is favorable to the 31, 
United States. oe 

The Secretary pointed out that in the ab 
oe five years prior to the war, imports of : 
certain foodstuffs were considerably lal 
BONELESS BEEF BEEF Cl | S larger than at present and that many of cel 
the products, including fresh pork, were si 
also important export items. He noted | 
FOR CANNERS, SAUSAGE MAKERS, that the trade resulted in a two-way du 
HOTEL SUPPLIERS, CHAIN STORES, flow of goods, some moving into this : | 
country on the west coast and out on ve 
AND DRIED BEEF PROCESSORS rayne Raaertiory 
Brannan stated that while food fe 
* 2 exports are important to Canada, the an 
Are you fully satisfied with your bone- government of that country has come he 


to a reasonable and amicable under- 
standing with the U.S. whenever expor- - 
tation of a Canadian product has re 
threatened to interfere seriously with 
the marketing of an American product. 

Total imports of Canadian pork prod- 
ucts from June, 1949 through May, 1950 
amounted to 11,951,000 Ibs. The five- 


less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
: packing industry? Write us today about 


Bull Meat 


O Beef Clods 

O Beef Trimmings 
O Boneless Butts 
O Shank Meat 

O Beef Tenderioins 





O K Butts year prewar average was 43,655,000 lbs. 
our cost-control system for supply- [0 Boneless wae For the period of July, 1949 through 
oOo RnR 4 Bee Rp. A. 





ing your boneless beef needs in the 
. most economical manner. Check and 
return coupon. 


April, 1950, the excess of exports of 
pork and pork products over imports 
was 38,946,000 lbs. Fresh and frozen = 
pork imports totaled 908,000 lbs.; hams, 
shoulders and bacon, 7,868,000 Ibs.; 
pickled or salted pork, 438,000 Ibs. plus 
an unclassified amount of canned goods. 
Domestic exports of pork and pork 
products included 7,367,000 of fresh and 
frozen; hams, shoulders and bacon, 

16,571,000 lbs.; pickled or salted, 17,- 
816,000 Ibs.; and canned, 6,130,000 Ibs. 







O Insides and Outsid 
and Knuckles 


O Short Cat Boneless 
Strip Loins 


O Beef Rolls 
Sa Boneless Barbecue Round 


4 
B. Schwarte & Co. 235 Eaeer 





u. Ss. Inspected MEATS ONLY 











on all Barrels and talons 





2055 W. PERSHING ROAD, CHICAGO 3Q, ILL., (Teletype CG 427) 
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July Slaughter Is 
Down Sharply for 
Cattle, Calves, Sheep 


ULY slaughter of sheep and lambs 

under federal inspection was the 
smallest for the month since 1918. For 
cattle, although only slightly below last 
year, it was the smallest with one ex- 
ception for the month since 1945. Hog 
slaughter, on the other hand, was the 
largest for the month since 1945. Calf 
slaughter was the smallest for the 
month since 1943. The small sheep and 
lamb slaughter reflects not only low 
inventories but perhaps also increased 
interest in expanding flocks through the 
holding back of breeding stock. 

Slaughter of 1,070,104 head of cattle 
was slightly above June, but 2 per 
cent below July 1949 and 6 per cent 
below the five year average. Slaughter 
of 7,293,393 cattle during the seven 
months this year was 2 per cent below 
a year ago and also 2 per cent under 
the five year average. 

Calf slaughter of 442,721 head was‘9 
per cent below June, 12 per cent below 
July last year and 20 per cent below the 
five year average. The year to date 
slaughter of 3,411,884 was 7 per cent 
below last year and 8 per cent below 
the five year average. 

The July slaughter of 3,314,489 hogs 
was 20 per cent below June: however, 
it was 5 per cent above last year and 2 
per cent above the five year average. 
The year to date slaughter was 
31,178,352 hogs which figured to 10 
per cent above last year and 16 per cent 
above the five year average. 

July slaughter of 959,738 sheep and 
lambs was 6 per cent below June, 2 per 
cent below July last year and 31 per 
cent below the five year average. 
Slaughter of 6,632,270 sheep and lambs 
during the seven months this year was 
1 per cent above 1949, but 32 per cent 
below the five year average. 

For the first seven months of the year, 
fewer cattle and calves were killed dur- 
ing the same period in 1949, but more 
hogs and sheep. 

Livestock slaughter under federal in- 


spection during July, by centers, was 
reported by the U. S. Department of 





FEDERALLY INSPECTED 
SLAUGHTER 










CATTLE 

1950 1949 
| eee ee 1,102,515 1,125,771 
February +.6auEveee 938,975 994,157 
BEADED cccccccscocesecs 1,081,525 1,102,081 
April 1,024,754 
May 1,024,754 
June 1,095,2 
July ay 
BEE occ cccceconecessnccoseseses 1, 
CE ccccccncsneueeeneseocese 1 
DOCGROP oc cccccrccsccccesccesesoes ag 
MOVOMEREE ccccccccceveccescecetoces 1, 
POROMND oc vcceccescessececvesece 1, 

CALVES 

1950 
January 
February 
BD Hwtens cusendenes 37 
SN asvadececannkend 562,014 
May 510,450 
June 533,083 
July ee qi 256 
September 
October 7 
November 584,703 
December 510,536 

HOGS 

1950 1949 
January 5,844,251 5,376,611 
February ...... «e+e 04,191,117 4,079,542 
BEATER sccccccvccscescceeee 4,314,668 
April 
May 
Tune 
July 


August . 
September 
October 
November 
POUT cc ccc nteesenasvamarsoeve 6,477,185 


SHEEP AND LAMBS 





1950 1949 
January ..1,077.418 1,234,543 
Pe vacsevwusetes 863,002 1,045,563 
DED  neenescebvennens 938 30 949,168 
BRTED <cccetdcccsaccssaee GO 675,643 
May .. nee cosene SORES 760,900 
June... «+ +~-1,018,648 898,162 
July wa . .. 959.738 976,264 
BEE cvnocs2ccevecuvesnauens -1,125,761 
September ut aoscves0e en o> One 
rrr er eee .1,172,266 
November seeeas jae senens 1,060,402 
December ‘ = wrerreryy | fF 

YEAR TO DATE— 

1950 
Cattle oe oe eee 0,208,393 
SND Sib cccceveess aca 
BOMB cosescvccecseseet ‘ 
eee 6,540,297 














THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every 
full trading day of the week, will pay 
for itself many times over. 








NATIONAL STOCK YARDS, ILL. @ 
UP ton 5-1621 & 5-1622 


WATKINS & POTTS 


LIVESTOCK BUYERS 


INDIANAPOLIS, IND. 
FR anklin 6397 





* 





MAX J. SALZMAN 








2618 W. MADISON ST., CHICAGO 12, ILL. 
SAcramento 2-4800 @ Cable Address: NATSAL 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 











SAUSAGE CASINGS 


FT. WAYNE, IND. 
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Conveniently located 


INDIANAPOLIS, IND. 





Agriculture as shown in the following 
table: 





Cattle Calves Hogs Lambs 

NORTH ATLANTIC 
New York, Newark, 

Jersey City 29,661 50,753 128,635 149,771 
Baltimore, 

Phila. 23,130 6,239 86,020 5,856 
NORTH CENTRAL 
Cinti., Cleve., 

Indpls. 5,703 13,421 192,843 37,559 
Chicago, 

Elburn 4,708 21,330 237,621 44,517 
St. Paul-Wis. 

group! 97,542 55,918 282,939 29,325 
St. Louis 

area? 48,748 44,219 184,620 54,101 
Sioux City 45,723 480 2,404 22,704 
Omaha 80,127 2,608 165.004 65,330 
Kansas City 50,687 15,105 115,760 49,001 


Iowa and 8 


Minn.* 64,919 17,066 611,776 108,220 
SOUTH 

EAST* 24,028 16,753 46,468 203 
8. CENT 

WEST® 89.210 28,886 170,712 79,208 


ROCKY MOUN 
TAIN® 

PACIFIC™ 

Total 32 
centers 


All other 


36,282 2.549 45,140 
68,400 12,108 93,930 





816,877 287,525 2,443,962 812,208 


stations 253,227 155,196 870,527 147,440 
Grand total 
July "50 1,070,104 442,721 3,314,489 959,738 


Grand total 
June ‘50 1,065,815 484,798 4,154,180 1,018,648 

Av. July, 5-yr 
(1945-49) 


1,139,919 551,711 3,255,707 1,386,206 
Total Jan.- 


July 7,293,393 3,411,884 31,178,352 6 632,270 
yr. av. (Jan 
July) 7,429,063 3.704.293 26,954,437 9,724,810 


Other animals slaughtered during July, 1950: 
Horses, 21,182; goats, 1,064. July 1949: 
16,876; goats, 20,305. : 

‘Includes St Paul, 8 St Paul, 
Minn and Madison, Milwaukee, Green Bay, Wis 
*Includes St. Louis National Stock Yards, B. 8t. 
Louis, Ill, and St. Louis, Mo Includes Cedar 
Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake Waterloo, lowa 
and Albert Lea, Austin, Minn. ‘Includes Birming- 
ham, Dothan, Montgomery, Ala., Tallahassee, Fla., 
and Albany, Atlanta, Columbus, Moultrie, Thomas- 
ville, Tifton, Ga. ‘Includes 8, St. Joseph, Mo., 
Wichita, Kans., Oklahoma City, Okla., and Fort 
Worth, Tex. "Includes Denver, Colo., and Ogden, 
Salt Lake City, Utah. "Includes Los Angeles, Ver- 
non, San Francisco, San Jose, Sacramento, Vallejo, 
Calif 


llorses, 


Newport, 





LIVESTOCK CAR LOADINGS 


A total of 7,335 cars were loaded 
with livestock during the week ended 
August 5, 1950. This is a decrease of 
1,581 from the same week in 1949, and 
a decrease of 2,779 cars from loadings 
in the like week in 1948. 


New Livestock Publication 


The St. Louis Live Stock Exchange, 
National Stock Yards, IIl., began pub- 
lishing a monthly newspaper in June 
containing news of interest to the local 
livestock and livestock marketing in- 
dustry. It is known as Exchange News. 





KEM... the vital link 


between you and profitable 


livestock buying / 


KENNETT-MURRAY 


ives vrOCce sur xo 


seaveice 





JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 


NASHVILLE, TENN. 
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SIOUX CITY, IOWA 
SIOUX FALLS, $.D. © 
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MORE GRAIN-FED CATTLE 
EXPECTED THIS FALL 


Slaughter of grass-fed cattle from 
range and pasture has been increasing 
recently and is expected to rise sea- 
sonally until about October, according 
to a recent outlook survey by the USDA 
Bureau of Agricultural Economics. 
Slaughter of grain-fed cattle is also 
increasing. However, through July the 
number of grain-fed cattle slaughtered 
continued smaller than last year, as it 
had been in nearly all previous months 
of 1950. Although about 8 per cent more 
cattle were on grain feed for market in 
11 Corn Belt states on April 1 than in 
the previous April, slaughter of grain- 
fed cattle failed to increase as much 
this summer as last. Many of the cattle 
were put on feed last winter at lighter 
weights than a year earlier and were 
scheduled for later slaughter dates. 

The larger inventory of cattle on feed 
in the Corn Belt on April 1, together 
with increased receipts of stocker and 
feeder cattle and smaller marketing 
than last year, resulted in 34 per cent 
more cattle on feed in that area July 1 
than a year ago. About 74 per cent of 
the July 1 inventory is expected to be 
marketed before October 1, according to 
July 1 intentions. About 27 per cent of 
these cattle are intended for market in 
August and 28 per cent in September. 
If these intentions are carried out the 
number of head marketed in September 


LIVESTOCK EXPORTS-IMPORTS 

United States exports and imports of 
livestock during June are shown in the 
following table as recently reported by 
the U. S. Department of Agriculture: 


June June 
1950 1949 





No. No 
EXPORTS (domestic) 
Cattle, for breeding............. 300 265, 
DT MES siwectdceneceseneee 1,879 52 
De ‘CENED ccccescevcscessven 179 9 
SOD Wace veuwesesrevesssses see 59 5 
Horses, for breeding 12 18 
COMee DOMED ssssescceconccocece 51 86 
Mules, asses and burros ....... 32 55 
IMPORTS 
Cattle, for breeding, free— 
Canada 
DM. ¢ibcctsetcstionwebens'e 202 179 
ee nh os was eae eethae 1,850 1,541 
United Kingdom 
SE. ‘bediseeac¥byedebbsesoes 12 
 \apdcphhebidbeweseseeee 49 


Cattle, other, edible (dut.) 
‘anada! 
Over 700 pounds 


....(Dairy) 5,637 4,748 
(Other) 19,841 26,205 


200-700 pounds ............. 13,671 8,964 
Under 200 pounds .......... 4,905 5,353 
Hogs 
Wer breeding, fFOO ...cccccece 165 86 
Edible, except for 
ROUGE Ged” ncccesvicss 9 10 
Horses 
For breeding, free ........... 12 12 
Gee GER cvcccesoccccccces 152 91 
Sheep, lambs, and goats, 
OGTEO (GUE.) ccccccccccccce BORO 999 
‘Excludes Newfoundland and Labrador for June, 
1949. 


2Number of hogs based on estimate of 200 pounds 
per animal. 





will be greatly increased over last year. 
Consequently, slaughter of grain-fed 
cattle may soon regain its 1949 level 
and exceed it later in the season. 





Slaughter of all cattle is not expected 
to decrease as much late this year as 
it did in 1949. 

Production of pork was supported in 
early summer by early marketings of 
sows again this year. 

Slaughter of barrows and gilts was 
at its seasonal low in July. Within the 
next several weeks, hogs from the 1950 
spring pig crop will begin arriving at 
market in sizable numbers. 

Several factors underlie the prospects 
for early dates of hog marketings. A 
larger proportion of the spring pig crop 
was farrowed before the first of April 
this year than last. Price discount for 
heavy hogs, increasing during the sum- 
mer, will encourage marketings at light 
weights at the beginning of the fall 
season. The fact that many producers 
obtained comparatively high prices for 
hogs by marketing before the seasonal 
price decline last year probably will 
lead to early marketing this year. 

In each month since July 1949, the 
live weight of hogs slaughtered under 
federal inspection has averaged lighter 
than in the same month a year earlier. 
During the summer, average slaughter 
weights for all hogs increases because 
of the high proportion of sows in the 
total. Nevertheless, reports from seven 
midwestern markets indicate that the 
market weights of barrows and gilts 
continue lighter than last year. This 
fall, however, slaughter weights are 
likely to approach those of correspond- 
ing periods in 1949. 













'WESTON-TYPE 
LOAD BRAKE 


WIRE-ROPE CABLE 


on your side! 


A mighty mite has joined the famous R & M 
line of heavier handling equipment. It’s the 
“J” hoist, recommended for service from knock- 
ing pen to sales cooler. You'll find this hoist 
just right for hundreds of lifting jobs, conserv- 
ing energy, permitting more productive use of 
manpower. Delivers for only $204. (This price 
for model with 1000-lb. capacity, hook suspension, rope control, 10-ft. 
lift; other models slightly higher.) 

Veteran R & M hoist engineers have embodied all the latest technical 
advances in the “J” design. Lug, hook or trolley mounting . . . adaptable 
to 7 different beam sizes. Requires little head room. Enclosed block with 
swivel hook. Weston-type load brake. Single unit housing for positive 
alignment. Sizes 1/;, 1/, and 1 ton. Write for bulletin NP 451. 


ROBBINS « MYERS- INC. 















HOIST « CRANE DIVISION 


Springfield 99, Ohio + Brantford, Ontario 





MOTORS > HOISTS + CRANES + FANS > MOYNO PUMPS + FOUNDED 1878 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestoock prices at five western markets on Wednesday, 
August 16, 1950, were reported by the Production & Marketing 
Administration as follows: 


HOGS (Quotations based on 
h St. L. Natl. 


hard hogs) 
BARROWS AND GILTS: 
Good and Choice: 


Yds. Chicage Kansas City Omaha 


120-140 Ibs. ..$18.00- 20. 00 $17.00-19.50 $.......... B.ccccocecs 
140-160 Ibs. .. 20. 00-2 22 = 19. 00-21. 75 21.50-22.75 22.25-23.00 
160-180 Ibs 21.25-23.25 -23.5 

180-200 Ibs 


330-360 Ibs. 

Medium: 
160-220 Ibs. .. 20.50-23 

SOWS: 

Goed and Choice: 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 
360-400 Ibs. 

Good: 

400-450 Ibs. 
450-550 Ibs. 

Medium: 
250-550 Ibs. 

PIGS (Slaughter): 


Medium and Good: 
90-120 Ibs. .. 14.00-18 





00 15.00-18.00) ......4.45 


23.00-24.00 0 . 
21.50-23.50 22.50-23.5 
21.25-22.00 20.75-22.50 
21.00-21.50 20.75-22.5 


50 = 19.00-23.00 22.00-23.75 20.75-24.00 


20.50-21.00 21.50-22.00 
20.50-21.00 21.00-21.50 
20.25-20.75 20.50-21.25 
19.00-20.50 19.75-20.75 


18.50-19.50 19.25-19.75 
17.50-19.00 18.25-19.50 





17.00-20.00 18.00-21.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice: 
700-900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. .. 5- 
1300-1500 Ibs. .. 29.50-31 


STEERS, Good: 


-. 29.75-31.2 
. 80. 00-31.2: 





25 30.00-31.25 29.75-31.25 30.00-31.00 
25 30.25-31.50 30.00-31.50 30.00-31.50 


100 30.00-31.50 30.00-31.50 29.75-31.25 
00 29.75-31.25 29.50-31.00 29.50-31.00 





700-900 Ibs. 28.75-30.25 27.75-30.00 28.00-30.00 
900-1100 Ibs. 28.25-30.25 27.75-30.00 28.00-30.00 
1100-1300 Ibs. 28.25-30.25 27.75-30.00 28.00-30.00 
1300-1500 Ibs. 28.00-30.00 27.50-29.75 28.00-29.50 
STEERS, Medium: 
700-1100 Ibs. .. 24.00-27.75 24.00-28.25 23.25-28.00 24.00-28.00 
1100-1300 Ibs. .. 24.00-27.75 24.00-28.25 23.25-28.00 24.00-28.00 
STEERS, Common: 
700-1100 Ibs. .. 21.50-24.00 21.00-24.00 20.00-23.25 22.00-24.00 
HEIFERS, Choice: 
600-800 Ibs. .. 29.75-31.00 29.25-30.50 29.50-31.00 29.25-30.50 
800-1000 Ibs. .. 29.75-31.00 29.25-31.00 29.50-31.00 29.00-30.50 
HEIFERS, Good: 
600-800 Ibs. .. 28.00-29.75 27.75-29.25 27.50-29.50 27.25-29.25 
800-1000 Ibs. .. 27.75-29.75 27.75-29.25 27.50-29.50 27.25%-29.00 
HEIFERS, Medium: 
500-900 Ibs. .. 23.50-28.00 23.50-27.75 22.50-27.50 22.50-27.25 
HEIFERS, Common: 
500-900 Ibs. .. 21.00-23.50 20.00-23.50 20.00-22.50 21.00-22.50 


COWS (All Weights): 
Good sesccorce 
Medium ....... 
Common ...... 18.5 
Can. & cut. 


Beef gd. ..... 22 
Sausage ged. 

Sausage med. 
Sau. cut.-com. 


VEALERS, All Weights: 


18.00 21. 


Good & Choice 30.00-34. 
22.00-30.00 24.00-31.00 


Common, med. 





23. . 
00 20.50- 33.5 50 


00 31.00-33.00 


Cull 75 Ibs. up 17.00-22.00 20.00-24.00 


CALVES, 


Good, choice... 


(500 lbs. down): 


27.00-30.00 27.00-32.00 


Com-med, ..... 20.00-27.00 21.00-27.00 
Celd cccccccecs 18.00-20.00 18.00-21.00 


SLAUGHTER LAMBS AND SHEEP: 


SPRING LAMBS: 
Good & ch. .. 26.75-27 
Medium & gd. 24 00- 
Common oe 4 

YRLG. 
Good & ch. .... .. o~ 
Medium & ed. jheaees 

EWES (Shorn): 

Goed & ch. .. 7.50-11 
Com. & med... 





.-» 19.00-23.25 


6.00-10.00 





50 26.50-27 
: 24.00-2¢ 
17.00-23. 


WETHERS (Shorn) 


23.25-24.25 





MO) 10.50-12.50 
9.00-10.00 





18 hs 
1f 5.00- 19. 00 


23.50-24.00 
23.50-24.00 
21.00-23.50 
18.50-21.00 


28.00-30.00 
20.00-28.00 
16.00-20.00 


88 


00-3 
4 
-00-2 


to tow 


333 


26.50-27.00 
24.00-26. 25 
21.00-23,75 





23.75-24.50 
22.00-23.50 


11.50-11.85 
20.00-11.25 


2. 00-23.00 

9.25-20.00 
18. 50-19.25 
15.50-18.50 


21.50-22.50 

25-23.75 
21.00-23.25 
19.00-21.00 


St. Paul 







20.25 


30.00-31.00 
30.25-31.50 
30. ‘00- 31.50 
30.00-31.00 


28.50-30.25 
28.50-30.25 
28.50-30.00 
28.50-30.00 





Order Buyer of Live Stock 
L. H. McMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS « INDIANA 


Telephone: FR anklin 2927 


This Market is Under Government Supervision 

















LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD 
FLAKES. 


Samples will be sent on request. 

Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 
methods of operation. 


THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO e¢ Phone: Kirby 4000 





29.25-30.50 
29.25-30.50 


28.00-29.25 
28.00-29.25 
ee 


23.50-28.00 
20.00-23.00 


21.00-23.00 
19.50-21.00 
19.00-19.50 
16.50-19.00 


22.50-24.00 
23.50-25.00 
22.00-23.50 
18.00-22.00 


30.00-34.00 
24.00-30.00 
20.00-24.00 


28.00-30.00 
21.00-28.00 
18.00-21.00 


27.00-28.50 
24. 00-26.75 


12.00-13.00 
8.50-11.75 


41Quotations on wooled stock based on animals of current seasonal market 


weight and wool growth, these on shorn stock on animals with Ne. 


pelts. 


1 and 2 


*Quotations on slaughter lambs and yearlings of good and choice grades and 
the medium and good grades and on ewes of good and choice grades as com- 
bined represent lets averaging within the top half of the good and the top 


half of the medium grades, 


respectively. 
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EDWARD KOHN Co. 


EMERALD AVE., CHICAGO 9, ILL 








CONTACT US 


For Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
AND OFFAL 


Boneless Cow and Bull Meat 


FULLY EQUIPPED WITH COOLER 
SPACE FOR LOCAL DISTRIBUTION 


Let Us Hear from You! 
* 


Established Over 25 Years 
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in name... 
high grade in fact! 





FOR 
MORRELL PRIDE MEATS 





PORK © BEEF © LAMB ° VEAL 
HAMS © BACON © SAUSAGE 
: LARD ° CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 «+ « In America since 1865 
Packing Plants: 
by Ottumwa, lowa « Sioux Falls,S.D. + Topeka, Kansas 
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MR. HAM GOES TO TOWN | 





SLAUGHTER 
REPORTS 


cial reports to THE NATIONAL 


Spe 
PROVISIONER, Sunt the number 
ef livestock slaughte’ at 138 cen- 


ters for week ending August 12, 1950: 
CATTLE 
Week Cor. 
ended Prev. week, 
Aug. 12 week 1949 
Chicagot ..... 19,108 21,428 23,496 
Kansas Cityt. 19,355 16,998 21,863 
Omaha*t ..... 18,953 20,243 23,465 
2. St. Louist 7,511 7,453 8,049 
St. Josepht 7,456 8,724 9,968 
Sioux Cityt 8,678 11,086 11,611 
Wichita*t . 2,718 3,042 4,427 
New York a 
Jersey Cityt 6,427 6,590 6,532 
Okla. City*t . 6,597 5,122 7,642 
Cincinnati§ yo! 3,773 4,333 
ol eee 7, ao 8,253 8,415 
St. Pault .... 14,5 14,761 16,824 
Milwaukeet .. ers 3, 2,504 
BOM cccces 125,196 130,432 149,129 
HOGS 
Chicagot 3: 34, 377 32,344 








11,711 
31,197 
20,505 


Kansas 
Omahat 
E. St. Louis 
St. Josepht 
Sioux Cityt 
Wichitat .... 
New York & 
Jersey City? 3° 
Okla. Cityt { 
Cincinnati§ 
Denvert .. 
St. Paul? 
Milwaukee 








Total 216,713 232,049 226,668 
SHEEP 

Chicagot ; 4,331 3. 216 3.988 
Kansas City 8,006 36 7.156 
Omahat . 10,679 11,717 
E. St. Louist 6,714 8,148 
St. Josepht 8,227 TO 
Sioux Cityt s 
Wichitat 
New York & 

Jersey Cityt 35,330 
Okla. Cityt 3,161 
Cincinnati§ 2 


Denvert 
St. Pault ... 
Milwaukeet 





lt es 100.776 95.683 98.567 
*Cattle and calves. 
tFederally inspected slaughter, 
eluding directs. 
tStockyards sales for local slaugh- 
ter. 
§Stockyards 
slaughter, 


Total 


in- 


receipts for 


local 
including directs. 


BALTIMORE LIVESTOCK 
Prices at Baltimore, Md., 
on Thursday, August 17: 





CATTLE: 
Ne, Gs hnkckcd ae $32 no 
Steers, med. & gd . 27.00€@ 28.25 
Steers, med. sae 26. 00@ 26.50 
SNe, is oseres 2 
Heifers, com. & med. 
Cows, gd cacnecesee 
Cows, com. & med... 
Cows, can. & cut..... 15.5 
Sausage bulls, gd..... 24 50@2 25.50 
Sausage bulls, 
CO. BH MOG... 0.60. 20.00@ 24.00 
CALVES: 


Vealers, gd. & ch 


30.00@ 33.50 


Com. & med 22.00@ 26.00 

Culls oes 15.00@22.00 
HOGS 

Gd. & ch. 180-240.... 23.50@25.25 

Sows, gd. & ch....... 19.25@19.50 
SHEEP: 

Spring lambs, 

ee ae GS. hanes . 28.00 

Prices at Los Angeles, 
Calif., Thursday, August 17: 
CATTLE: 

Steers, med. ........ $26.00@ 28.00 

Cows, med. & gd..... 20.50@23.00 

GOWe, GO ccccoccses 19.00@ 20.00 

Ce, “GR. cccesennes 16.50@18.50 

Sausage bulls, gd..... 22.00@ 26.00 
CALVES: 

Vealers, med. to ch... 28.00@23.00 
HOGS: 

Gd. to ch. 190-230.... 25.50@26.75 

BOWS, GB. ccscececces 18.00@20.50 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods. 


RECEIPTS 
Cattle Calves Hogs Sheep 

Aug. 10. 2,736 364 
> 887 211 

19 

472 

457 

411 


300 








549 1,640 











k 
ago...30,357 1,630 42,073 
1949 40,540 3,104 40,479 
1948 28,611 4,148 32,300 
*Including 300 cattle, 10 calves, 
7,742 hogs and 2,890 sheep direct 
to packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 
Aug. 10. 1,688 See 987 361 
Aug. 11. 1,132 18 1,199 387 
Aug. 12. 120 > 134 one 
Aug. 14. 4,100 2 841 210 
Aug. 15. 2,405 69 569 29 
Aug. 16. 2,822 24 730 497 
Aug. 17. 1,700 ive 1,000 200 
Week —_— - - — 
so far.11,087 95 3,140 936 
Week 
ago...10.656 62 ROT 
1949 . 12,924 218 540 
1948 9,971 53 1,052 
AUGUST RECEIPTS 
1950 1949 
Cattle . 85,098 115,407 
Calves 10,108 
Hogs 137,824 
Sheep 20,586 25,707 
AUGUST SHIPMENTS 
1950 1949 
Cattle ... 32,080 40,082 
Hogs 14,637 17,874 
Sy  enénanwad 2,449 1,179 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 


cago, week ended Thursday, Aug. 17. 
Week ended Prev. 

Aug. 17 week 

Packers purch ...... 31,977 32,768 
Shippers’ purch 4,473 14,802 
» | rrrrr Terrie 36, 450 47,560 


CANADIAN KILL 
Inspected slaughter in Can- 
ada, week ended August 5: 
CATTLE 
Week Ended 
August 5 
Canada, .12, 


Same Week 
Last Year 


Western 11,961 





Eastern Canada. ..12, 11,909 

WO ciccctens 25,582 23,870 
HOGS 

Western Canada. .18,103 14,454 


Eastern Canada... .43,297 30,745 

Total 61,400 45,199 
SHEEP 

Western Canada.. 3,858 4,351 

Eastern Canada... 5,767 402 

eee 9.6: 12,753 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended August 11: 


Cattle Calves Hogs* Sheep 


Salable ° 235 1,261 921 739 
Total ‘inel. 

directs) ..3,774 5,092 17,620 18,702 
Previous week 
Salable ; 251 1,486 628 743 


Total (inel 
directs) ..4,288 5,899 16,158 17,322 
*Including “oe at 3lst street. 


PACIFIC COAST "LIVESTOCK 


Receipts at leading Pacific Coast 


markets, week ending August 10: 
Cattle Calves Hogs Sheep 

Los Angeles 6,300 1,225 2,200 800 

N. Portland 2.575 665 1,025 2,625 


S. Francisco 1,300 230 1,800 10,900 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the _— 
ending Saturday, August 12, 1950, 

reported to THE NATIONAL PRO- 


VISIONER: 
CHICAGO 

Armour, 2,450 hogs; Swift, 821 
hogs; Wilson, 3,218 hogs; Agar, 
7,573 hogs; Shippers, 5,852; Others, 
18,531. 

Total: 19,108 cattle; 1,759 calves; 

2,593 hogs; 4,331 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 




















Armour . 2,908 695 1,386 2,118 
Cudahy .. 2,490 438 1,159 1,265 
Swift coe Seee 982 2,426 2,906 
Wilson ... 1,154 196 1,287 1,434 
Central .. 1,427 oun one eee 
Others . 5,354 1 3,137 193 
Total .17,043 2,312 9,395 8,006 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour .... 5,816 5,094 1,531 
Cudahy .....- 4,288 4,669 1,095 
Bwikt ..ccces 3,810 5,404 1,033 
Wilson ...... 2,911 3,547 1,148 
Bagle ......-. 19 sare oees 
Grt. Omaha.. 114 
Hoffman oe 66 
Rothse hild se 415 
Beth 3 ..cccce 114 
Kingan ..... 
Merchants .. 24 
Midwest .... 7 <r 
Pe dvenes 11,367 
ree 18,868 30,081 4,307 
T. LOUIS 
onesie Calves Hogs Sheep 
Armour . 2,543 1,849 3,552 3,560 
Swift . 3; 959 2,898 4, 259 2,919 
Hunter 1,009 520 235 
Heil ..... se os 2 039 
ae 2'160 
Laclede eee oss Ee 
Sieloff .... ewe eee 647 
Others ... 3,475 2,028 6,856 1, 215 
Shippers . 4,333 565 15,348 26 
Total ..15,319 6,340 41,546 15,269 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift -» 2,472 300 6,361 4,580 
Armour . 1,998 296 6,045 1,780 
Others 3,6 80 3,377 283 
Total .. 8,114 676 15,783 6,643 
Does not include 67 cattle, 3,334 
hogs and 1,867 sheep bought direct. 
SIOUX CITY 
Cattle Calves Hogs a 
Armour on As4 4 3,2 235 
Cudahy 28 
Swift 19 
Others ... 2 7T eee 
Shippers . 6,069 20 13,219 45 
Total mT 723 4 2.873 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 977 399 2,670 1,357 
Guggenheim 271 eee coe 
Dunn- 
Ostertag 62 ae ° 
ee be bee 412 
Sunflower . 16 Reape 39 
Excel .... 683 nibs Prins ‘i 
Others 2.060 — 224 1, 142 
Total 4,163 3,345 2,500 
Does not include 622 cattle: “ 
4,868 hogs bought direct. is 


OKLAHOMA CITY 





Cattle Calves Hogs Sheep 
Armour .. 2,438 287 813 272 
Wilson ... 1,5 344 son 387 
Others ... 98 : 352 ee 


1,974 659 
include 1,004 cattle; 892 


Total . 4,060 631 
Does not 


calves; 7,078 hogs and 2,502 sheep 
bought direct 

LOS ANGELES 

Cattle Calves Hogs Sheep 
Armour .. 143 cas 407 
Cudahy .. 217 ° 165 
Swift .... 426 30 169 
Wilson ... 19 s 
Acme 317 50 
Atla » 426 ° P 
Cc tougherty 193 age 328 
SOGR seve 199 77 112 
Harman . eos ee eee ee 
a esses 36 eee 630 ° 
Union ... 145 aes - 
United oe 223 ose 173 
Others 5 608 92 








Total 4,913 765 2,076 
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CINCINNATI 
Cattle Calves Hogs Sheep 
Gall's we a 316 | 
Kahn's eos oe 
Lorey 880 “e 
Meyer o0e eee ee 
Schlachter. 91 177 43 


Others ... 3, 


061 903 15,204 


2,373 


LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended August 5 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agricul- 





Total .. 3,152 1,080 16,084 2,732| ture as follows: 











Does not include 460 cattle and | GooD VEAL 
OS Rage Seages Gast, | STEERS CALVES HOGSs* LAMBS 
DENVER | STOCK Up to Good and Ga. 
Cattle Calves Hogs Sheep | YARDS 1000 Ib. Choice Handyweights 
Armour . 1,031 40 2,594 5,329) Toronto $29.84 $29.79 
Swift .... 1,103 62 1,535 4,141) Montreal 27.85 27.05 
Cudahy . 1,035 19 2,134 2,114) Winnipeg 29.50 28.00 
Wilson ... 719 ae a one | OMMINET cv ccesvavcvese 29.70 26.80 
Others ... 2,769 161 2,925 2,458 | Edmonton 30.10 26.50 
oe ——_ «m= em=si ee. Alpert 26.60 26.00 
Total .. 6,657 282 9,188 14,042| Moose Jaw 25.80 26.00 
Saskatoon 27.00 26.80 
8ST. PAUL Regina 25.70 26.55 
Cattle Calves Hogs Sheep | Vancouver eee + 
Armour .. 4,874 1,358 9,716 1,394) *Dominion government premiums not included 
Bartusch . 591 ees coe ese] 
Oedahy ..1185 7 ... 18) ——— _ ——- ——_—_—_—— 
Rifkin ... 809 27 . . 


Superior .. 1,569 


326 13,482 





Swift .... 5,567 1 1,084 | 
Others . 1,802 1,638 8,354 59 | 
Total ..16,348 5,094 31,552 3,295 | 
FORT WORTH 

Cattle Calves Hogs Sheep 

Armour .. 1,081 1,798 1,032 1,967 
Swift .... 773 «1,235 968 1,280) 

Blue 

— 7 266 30 146 eter 
ye 478 1 see pe 


a MOLES 409 78 
. 8,007 3,142 2,146 3,247 


Total 
| 
TOTAL PACKER PURCHASES | 
Week Cor. | 
ended Prev. week, 
Aug. 12 week 1949 
OCnttie ..cce 135,475 139,725 172,477 
errr 217,894 225,005 237,727 
Sheep. ..... 68,404 66,123 71,328 


CORN BELT DIRECT 
TR 


ADING | 


Des Moines, Ia., Aug. 17— 
Prices at the ten concentra- | 
tion yards and 11 packing 
plants in Iowa and Minne- | 





Repair holes, ruts, and broken floors quickly and easily with 








CLEVE-O-CEMENT. 
sota: 
Seno eo chet Cleve-O-Cement can be applied by any handy man. No am « or 
° ood to choice: 
4 J pec tools required. Adheres perfe: di 
SEDGED: Br «cde cccvivs $21.00@ 23 : a * - s oy % 


180-240 Ib. 


240-300 Ib 


300-360 Ib. 


Sows: 


270-360 Ib. 
400-550 Ib. 





23.00@% 24. 





$21.00@22.15 
16.75@19.75 


Receipts of hogs at Corn 
Belt markets were: 


Aug. 11 
Aug. 12 
Aug. 14 
Aug. 15 
Aug. 16 
Aug. 17 


This Same day 
week last wk. | 
estimated actual | 








29,000 


LIVESTOCK RECEIPTS 


Receipts at major markets: 


Cattle 
AT 20 MARKETS, 


Aug. 12.. 


Aug. 5....238,000 373,000 

BUEP cece : 284, 000 ry J 
1948 ..... 248,000 202,000 
aceon 270,000 204,000 
Hogs AT 11 MARKETS, Wk. Ende ad: 
Aug. 12 270,000 | 
Aug. 

1949 ¢ 
1948 11,000 | 
1947 251,000 
AT 7 MARKETS, Week Ended: 

Aug. = ..1538,000 = 211,000 80,000 | 
Aug 166,000 249,000 82,000 | 
BOER cccce 202,000 240,000 90,000 
_, more 169,000 168,000 112,000 | 
oo ar 186,000 213,000 139,000 | 


-220,000 340 









Hogs 
Week Ended: 
000 = 143,000 | 


Sheep 











Dries rock hard overnight, becomes 28 times harder then ordinary 
cement. Won't crack or crumble. Resists heat, cold, dampness, steam, 
oil, grease and most acids. Unexcelled for damp floors. Used in 
thousands of food and meat packing plants, cold rooms, bottling 
plants, refrigerators, laundries, dairies, and ice cream plants. 


Your supply house can furnish promptly, or 
send for Illustrated Bulletin and Free Test Offer. 


THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVE. CLEVELAND 5, OHIO 





BLACK HAWK 


| 


THE RATH PACKING CO., 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 








| 
| 





WEEKLY INSPECTED SLAUGHTER 
Slaughter at 32 centers during the week ended August 12 
was reported by the Production and Marketing Administra- 
tion, U. S. Department of Agriculture as follows: 





Sheep and 
NORTH ATLANTIC Cattle Calves Hogs Lambs 
New York, Newark, Jersey City.... 6,427 11,042 32,781 35,330 
Baltimore, Philadelphia ........... 5,940 1,647 24,52 1,311 
NORTH CENTRAL 
Cincinnati, Cleveland, Sutianngets § 11, 3,042 51,923 8,462 
TT SS. ea aaa 5,191 54,800 10,643 
St. Paul-Wisc. Group’ ............ 2,179 60,527 5,267 
iy MP sna cn adecoenaen}é ox 11,392 46,738 11,229 
DE GEE Sccvecchoceessesesopoes 92 15,079 6,428 
CL, sabe genes bree se 1desnesen oe 626 36,224 17,433 
arr ner 3,981 31,379 11,277 
“Sf “i —"* ee 3,897 130,485 27,395 
SPE. ccccctdcasccsesteestees 4,284 13,077 one 
SOUTH CENTRAL WEST> .. 8,984 45,536 15,640 
ROCKY — _MOU OEE” esicc 626 10,496 18,465 
DE. 0 b6-0sc000 ess onc asSe¥ 2,330 24,381 24,561 
Grand ‘Total LETT AGE 69,313 577,946 193,441 
Total week ago ........ ° 69,129 593,894 96,834 
Total same week 1949 201,936 76,710 540,843 198,627 
1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
| Green Bay, Wis. “Includes St. Louis National Stoc ‘kyards, B. St. Louis, Iil., 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dedge, Mason 
City, Marshalltewn, Ottumwa, Storm Lake, Waterleo, Ia., and Albert Lea, 
Austin, Minn. ‘Includes Birmingham. Dothan, Montgomery, Ala., Tall- 


STEER AND HEIFER: Carcasses BEEF CURED: 
Week ending Aug. 12, 1950 12,125 Week ending Aug. 12, 1950 18,407 
Week previous ......... 12,069 Week previous ......... 25,679 
Same week year ago.... 10,472 Same week year ago.... 17,512 
cow: PORK CURED AND SMOKED: 
Week ending Aug. 12, 1950 2,036 Week ending Aug. 12,1950 799,985 
Week previous ......... 1,829 Week previous ......... 679,879 
Same week year ago.... 1,260 Same week year ago.... 673,974 
BULL: LARD AND PORK FATS:t+ 
Week ending Aug. 12, 1950 857 Week ending Aug. 12,1950 — 133,596 
Week previous ......... 793 Week previous ......... 205 ,355 
Same week year ago.... 956 Same week year ago.... ora" "783 
VEAL: 
Week ending Aug. 12,1950 12,528 LOCAL SLAUGHTER 
Week previous ......... 7,046 CATTLE: _. Carcasses 
Same week year ago.... 8,138 Week ending Aug. 12, 1950 6,427 
e Week previous ......... 6,590 
LAMB: Same week year ago.... 6,532 
Week ending Ang. 12, 1950 39,775 - ail 
Week previous ......... =. 455 CALVES: / 
Same week year ago.... 5,820 Week ending Aug. 12, 1950 11,042 
Week previous ......... 11,590 
MUTTON: Same week year ago.... 11,871 
Week ending Aug. 12, 1950 728 
Week previous ......... 1,942 HOGS: o , 
Same week year ago.... 1,372 Week ending Aug. 12, 1950 32,700 
Week previous ......... 30,709 | 
HOG AND PIG: Same week year ago.... 28 390 | 
woe ending Aug. 12, 1950 “= SHEEP: 
yl nt gas OTS ey Week ending Aug. 12,1950 35,330 
Same week year ago.... 6,310 Week wane Ban pie eres 34/411 
PORK CUTS: Same week year ago.... 35,885 


Week ending Aug. 1 


Week previous COUNTRY DRESSED MEATS 








ahassee, Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, 
Ga. ‘Includes Se. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., 
Ft. Worth, Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. 
TIncludes Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 
NOTE: Packing plants included in above tabulations slaughtered approx- 
imately the fellowing percentages of total slaughter under federal meat in- 


spection during July 1950—Cattle 76.3; calves, 64.9; hogs, 73.7; sheep and 
lambs, 84.6. June 1950—Cattle, 76.1; calves, 65.1; hogs, 74.0; sheep and 
lambs, 84.8. 

















| — - 
Same week year ago.... 1,141,560 VEAL: ee ti — SOUTHEASTERN RECEIPTS 

BEEF CUTS: eek ending Aug. 12, 195 3,895 ; . , ‘ 

Week ending Aug. 12,1950 148,195 Week previous ......... - Receipts of livestock at eight southern packing plants lo- 
Week previous -coocc: Wee Rage meek year ago----  **| cated at Albany, Columbus, Moultrie, Thomasville and Tifton, 

VEAL AND CALF CUTS Week ending Aug. 12, 1950 —| Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 
Week cating Ang. 12, 1950 16,168 ie aces gees ha —| Florida, during the week ended Aug. 4 were reported by the 
Same week year 16,378 LAMB AND MUTTON: . Production and Marketing Administration as follows: 

LAMB AND MUTTON CUTS: Week ending Aug. 12, 1950 8 Cattle Calves Hogs 
Week ending Aug. 12, 1950 5,585 Week previous ......... 2 WOR GEOR BOE. © ..ccescceieserssoscasenosens 1,772 1,497 5,821 
Week previous ......... 3,935 Same week year ago.... Week POOVIOUS .......ccccccccscrcvccercesseseees cBOD 1,410 4,924 
Same week year ago.... 4,676 tIncomplete. ee SE WE UD hoidwccccvctecsscecces . 1,966 1,345 4,487 

pa ttenhouse 6-0433 Teletype 
1706 6-5329 Ph 625 


STAINLESS 
STEEL 


A very popular Loaf 
Mold among our many 
sizes in Stainless Steel. 


DIRE Loaf Mold Ask for Booklet 
Capacity 6 Ibs. "The Modern Method" 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. © Chicago Office, 332 S. Michigan Ave., 4 

















FOR PHILADELPHIA REPRESENTATION 
ROMM & GREISLER 


packinghouse brokers 
403 Widener Building, Juniper & Chestnut Sts. 





Philadelphia 7, Pa. 


THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, ENGLAND 
(Cables: Effseaco, London) 


























CLASSIFIED ADVERTISING 


POSITION WANTED 
SAUSAGE EXPERT 








HELP WANTED 


POSITION WANTED 


Up-to-date, with 45 years’ practical and theoretical 
experience in the manufacture of a complete line 
of quality sausage, when necessary using own 
formulas ef piquant seasoning, also hams, picnic 








SAUSAGE FOREMAN 
Wanted in a new modern plant in the middle 
west, 40,0003 weekly capacity. Must be experi- 
enced in management and give information as 
to past experience, age and references. Permanent 
position, W-254, THE NATIONAL — 


trated seasonings, 
edge of manufacturing 
W-183, EB NAT 


44th St., New York 17, 


EXPERIENCED PRODUCTION MANAGER 
Well versed in curing salt, 
binders, 
and train ing of salesmen. 
ONAL PROVISIONER, 11 East 

N. Y¥. men where best qualified. 


roulettes for smoking, canning, tenderized boiling 
and roasting. Artificial color on all kinds of sau- 
sage not necessary. Put in new items and a real 
good system to make uniform quality product all 
year around at a minimum cost price. Straighten 
out any sausage trouble in a short stay, placing 
I travel to small, me- 
dium and large packing plants, winter months 


natural and concen- 
etc. Complete knowl- 





ER, 407 8. Dearborn St., Chicago 5, 





WORKING FOREMAN 
Restaurant and hotel supply house on the Gulf 
Coast in Texas has opening for working foreman 


Dearborn St., 
in cutting room. We cut lots of steaks, fillets, - 


HOG BUYER: Thoroughly experienced, with some 
—_ experience buying cattle and calves, 
nection with Texas or Oklahoma packer. Employed 
in similar position now, 49 years old. 
experience in packinghouse operations and buying. 
W-248, THE NATIONAL PROVISIONER, 407 8. 
Chicago 5, 


throughout Florida. Best recommendations on hand. 
Write and you will hear from me. W-247, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St.. 
Chicago 5, Ill. 


desires con- 


20 years’ 





MANAGERIAL or OPERATIONS: Fully qualified 
to supervise all operations. Also heavy accounting 
Ill. background, and both city and country sales. Any 
size plant, but must be progressive, stressing 





ete., as well as fabricate hotel cuts. Want man 
able to figure fabricated costs and percentages. 
Write, giving age, marital status, work record, 
salary received and desired and recent snapshot 
if possible. W-255, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


PROVEN 


independent packer. 
lent references. 


Chicago 5, Ill 





SALESMAN and sales manager, age 33, 
would welcome tough assignments with aggressive 
Prefer south. 
Available Sept. 
NATIONAL PROVISIONER, 407 


quality products. W-249, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill 





SALESMAN: Age 28, married. Sold casings and 

equipment throughout eastern Penn., New Jersey, 

New York and lower New England. W-252, THE 

NATIONAL PROVISIONER, 11 East 44th St., 
N. ¥. 


Can give excel- 
15th. W-250, THE 
S. Dearborn St., 








BEEF SUPERVISOR: Experienced, wanted by 
midwestern packer to handle beef operations. 
Supervision will include chilling, boning and beef 
sales cooler. W-256, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Il. 


SAUSAGE MAKER: 
as supervisor. Sober. 
help. Prefer B.A.1I. 





Chicago 5, Ill. 
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16 years’ 
Can figure costs and handle 


inspect 
NATIONAL PROVISIONER, 407 8. 


New York 17, 


experience, 10 years 





BEEF BONER: Pork cut butcher, 

perience. Prefer west of Mississippi river. Age 

Dearborn St., | 35, married. W-253, THE NATIONAL PROVI- 
SIONER, 407 S. Seemeeon St., Chicago 5, Ill. 


15 years’ ex- 
ed house. W-251, THE 
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CLASSIFIED ADVERTISING 





Unless Specifically instructed Otherwise, All Classified Advertisements Will Be Inserted Over a 
Blind Bex Number 


Undisplayed: set solid. Minimum 20 words sao; 
additional words 20c each. “Position wanted," 

special rate: minimum 20 words $3.00, additional 
words I5¢ each. Count address or box number as 


CLASSIFIED ADVERTISING PAYABLE IN 


ADVANCE. PLEASE REMIT WITH ORDER 


8 words. Headlines 75c extra. Listing advertise- 
ments 75¢ per line. Displayed, $8.25 per inch. 
Contract rates on request. 





HELP WANTED 


BUSINESS OPPORTUNITIES 





MAN AGER-FOREMAN 


Wanted for sausage department in a modern 
plant, 200,000% weekly capacity. Must be ex- 
perienced, both in quality production and man- 
eeoment. Give information as to past experience, 
age and references. This will be permanent 
position for right man. 


W-224, THE NATIONAL PROVISIONER 
407 8. Dearborn St. Chicago 5, Ill. 








SALES MANAGER 
wanted 
FOR PORK AND BEEF PLANT 
Must know Ohio, West Virginia, Michigan, Penn- 
sylvania, New Yerk and eastern markets. Prefer 
man experienced in product control, uniformity 
and promotional packaging. This is a ¢g b 
for a good man. Good — and a share in the 
profits. All replies confidential. 
W-172, THE NA TIONAL PROVISIONER 

407 8. Dearborn 8t., Chicago 5, Ill. 





GENERAL MANAGER WANTED FOR 
PORK AND BEEF PLANT 
Good salary and share of the profits. This posi- 
tion reqires a top man, hard worker and profit 
minded. Applicant must be in similar position 
new. Wonderful opportunity. Plant volume over 
10,000,000. Middle west location 


W-171, THE NATIONAL PROVISIONER 
407 8. Dearborn 8t., Chicago 5, Ill. 





EXECUTIVE 


Modern meat packing plant in western Pennsyl- 
vania doing large volume of business, needs 
experienced man for executive position. Must be 
familiar with all phases of costs, production and 
selling of home dressed beef, veal and lamb. Good 
future for right person. -—— wn qua lifi- 
eations, age, references an salary. 
Reply to W-239, THE NATIONAL, PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 





WANTED: Experienced refrigeration and 
maintenance man. Salary and —, wy — 
perience, references, and salary expec 

letter. Write W-208, THE NATIONAL. PROVI- 
SIONER, ‘407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Capable experienced meat man to 
supervise and buy for meat departments for a 
chain of 8 super markets in the east. Must be 
top man, otherwise do not answer. W-227, THE 
NATIONAL PROVISIONER, 11 East 44th St., 
New York 17, N. Y. 





WORKING FOREMAN wanted to take complete 
charge of Texas three-cooker rendering plant. 
State age ———. ——— Replies confiden- 
tial. Splend W241, THE WNA- 
TIONAL PROVISIONER, Thor 8. Dearborn 8t., 
Chicago, IIL 





WANTED: Thoroughly experienced all-round cat- 
tle and calf buyer by large independent a 
packer. er experience, references and 
expected. W-230, THE NATIONAL PROVISION. 
ER, 407 S. Dearborn St., Chicago 5, Ml. 


CURING CELLAR FOREMAN: Thoroughly ex- 
a. Must be able to handle all depart- 

operations. Write full details. W-195, 
THE. NATIONAL PROVISIONER, 407 8. Dear- 
born St., Ohicago 5, Ill 


WORKING SAUSAGE FOREMAN wanted. State 
age, experience and salary expected. W-240, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 











WANTED: Experienced man to cure and pickle 
corned beef and tongues. Kindly state qualifica- 
tion. W-260, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, IIL. 





EQUIPMENT FOR SALE 
ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Glen Riddle, Pennsylvania. 








FOR SALE: Several Anderson R. B. expellers in 
very good condition. $3850.00 F.0.B. Norwalk. 
California Extraction Company, Box 187, Norwalk, 
California. 





OVER NIGHT DELIVERY—DRESSED HOGS— 
VIA REFRIGERATED TRUCKS—TO ALL EAST- 
ERN POINTS. REPLY TO BOX W-599, THE NA- 
TIONAL PROVISIONER, 407 8. DEARBORN ST., 
CHICAGO 5, ILL. 





FOR RENT 


In the heart of the eastern market on Russell St., 
Detroit, now under construction, one store full base- 
ment first floor and second floor for wholesale meat 
with refrigeration or without. Also one store 
with refrigerator box 50x 20. Apply Joseph M. 
Kay, 2935 Russel St., Detroit, Mich. 





Livestock Buyers and Sellers 


Essential ‘‘Pocket Caleulator’’ giving live and 
dressed carcass costs of cattle, sheep and hogs. 
Postpaid $1. 


M & M Publishing Co. 
P. 0. Box 6669 Los Angeles 22, Calif. 





CLAIM COLLECTION ON DEAD, MISSING, 
CRIPPLED ANIMALS AND SHRINKAGE 
AGAINST ALL CARRIERS AND FREIGHT BILL 
AUDITING. NO COLLECTION CHARGE. 
EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson 8&t. New York 13, N. Y¥. 
Phone Worth 2-3684-5-6 





WEST COAST MEAT JOBBER! 
We are interested in supplying a car of meat 
each week to some good concern. Prices based on 
Provisioner Market Sheet F.O.B. our plant. In- 
bulls, 


ofals, 


cluded in the car would be calves, cows, 
steers, heifers, and some sausage items, 
fresh pork, cured meats, etc. Ask anyone about us. 


EBNER BROS. PACKERS 


100 Walnut Street 


Wichita Falls Texas 





UNUSUAL OPPORTUNITY: Will lease complete 
provision manufacturing facilities of modern fed- 
eral inspected slaughtering packing plant. This 
department has just been newly installed and has 
not been put in operation. Consists of smoke houses, 
bake oven, cooking room, manufacturing room, 
hog cutting and boning room, pickling room, curing 
cellar and ceolers. Capacity of sausage room, 
30,000 Ibs. weekly. Located in center of largest 
consumer area of the country, New York, Phila- 
delphia, Washington, etc. Present plant has been 
slaughtering cattle, hogs, etc. for a number of 
years, Arrangement can be made with owner for 
slaughtering hogs, etc., for sausage and curing 
department. This presents an exceptional oppor- 
tunity for proper party. None other than thorough- 
ly reliable applicants will be considered. W-231, 
THE NATIONAL PROVISIONER, 11 East 44th 
St. New York 17. N. Y. 


HOG « CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent ¢ Order Buyer 
Broker * Counsellor * Exporter * importer 











407 SO. DEARBORN ST., CHICAGO 5, &L | 
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We list below some of 
our current offerings 
for sale of machinery 
and equipment avail- 
able for prompt ship- 
ment at prices quoted 
F.0.8. shipping points. 


BARLIANT'S 


WEEKLY 
SPECIALS 


Sausage & Smokehouse Equipment 
2504—SLICER: #3 U. 8. Heavy Duty, 
with shingling conveyor and stain- 
less steel conveyor table.....Bids requested 
2535—DRIED BEEF SLICER: With 3 HP. 


motor, extra knife .............4+. $ 500.00 
2122—SKINNER: Townsend #27, with mo- 

tor, new knife, excellent cond.. 525.00 
208—FROZEN MEAT CUTTER: Harris- 


old, large cap. with 34” 
1954— FROZEN MEAT 


blade. 550.00 
CUTTER: Ace, 








40002 per br., with new motor.... 350.00 
7577—SILENT CUTTER: (NEW) Buffalo 
2#27-B, tinned lined bowl, 5 HP 
motor, switch and switch box incl... 750.00 
2575—SILENT CUTTER: Boss 25%, 175% 
COD. WHE UOOEE cccewccescscces 650.00 
2147—SILENT CUTTER: Buffalo 32- B, 
Wits BO TEP. GOOOR. oso2cncccesens 425.00 
1963—-TY-LINKER: Model 114, ‘Ser. #980, 
used two years, guaranteed cond.. 1150.00 
2533—-MIXER: 2007 cap. Globe gearhead 
motor, excellent cond. .........+.. .00 
2466-—GRINDER: Globe, 7% HP. like new 485.00 
2522—-SAUSAGE STUFFER: Buffalo, 300% 
cap. reconditioned, guaranteed ..... 650.00 
2602—SAUSAGE STUFFER: 400% Anco... 400.00 
1964 gg STUFFER: Buffalo, 100% 
pin 640 60d WhhEped os 60eE0 0o8s 6 395.00 
2500. ROCKFORD FILLER: Model ‘‘A"’ 
CHIIPOTD 0.0040 89:000600000d00060 08806 245.00 
2536 SAU SAGE STICK HANGING 
CAGES: with double trolleys for 42” 
Otteks, BOG .ccccccccescesseveses 18.50 
2508—-KETTLE: 50 gal. steam jacketed, 
with gas burners for direct firing.. 80.00 
2574—-KETTLE: 125 gal. Dopps Cast Iron 
pace ad with side brackets for 
MOUMTIRE ccc ccccccssscccccceces 135.00 
2601—HAM PRESS Pneumatic ...... 130.00 
2600—-HAM PRESS: Adelman, foot oper- 
ated 130.00 
1105— LOAF PANS: (400) Aluminum Wear- 
ever, 62%, sliding lids, like new. 1.80 


Each 
1353—-LOAF MOLDS: (50) Stainless Steel, 
Anco. Model L-12, stainless lids. Ea. 5.00 


Kill Floor & Rendering 


2599—-HOG DEHAIRER EQUIPMENT: 

Incl. (1) Dupps Hog Dehairer, (1) 

5x7 Scalding Tub, (1) Table, (20) 

Hog Shackles, (50) Metal Gambrels, 

(100) Bacon Cc $1150.00 
2561—HASHER-WASHER COMBINA- 

TION: Dupps, with 20 HP. motor 

pd screw conveyor, 30” cyl. by 12’ 





000 006.000000000000080000000 1100.00 
2562— PAU UNCH WASHING SET-UP: Anco. 
W cccccccccscccsces . 
2572 BEEF SPLITTING SAWS: (4) * En- 
terprise, % HP. with blades, coun- 
poe a and operating instruc- 
ccccceeseeoeee 245.00 


Each 
250¢—BONE CRUSHER: Mechanical, with 
motor, good cond., overhauled. Bide requested 
es Mechanical, 5’ x16’ 
020 0ecceesooseesncegers ‘pie requested 
2567 — MELTER: Anco. 4x10, flat steel 
heads, 20 HP. new paddle shaft, 
gear, pinion, head gaskets and shaft 
PREMIERS nccccccccsccccccvcesesesos 
COMPLETE RENDERING LAYOUT 
FROM CLOSED PLANT AS FOL- 
LOW 
5x10 tue, Cooker with motor and 
starter, 42”x10’ Anco. Dryer with 
motor and starter, Crackling Pan, 
Blow Tanks, Condensers, Anco. Hy- 
draulic Press with Pump, Grease 
Pump, Storage Tank. Complete.... 


1750.00 


3850.00 


Miscellaneous 


2603—PAK-ICER: Vilter, 5 Ton cap. Re- 
cently reconditioned at Vilter Fac- 


— is in crate, perpen with 
900000 0nbeecebeesbecs ve esees .00 

2597 MMONTA ge "Frick 

4x4, Ser. ™ HP. motor, 


forced feed tubricatiog, with almost 
new Receiver and Condenser, excel- 
CES GEE, de cccccosewteos Bids requested 


BARLIANT & CO. 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 
New, Used & Rebuilt Equipment 
Liquidators and Appraisers 
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SPECIALISTS in 
INDIVIDUALLY ENGINEERED 
INSULATION INSTALLATIONS 


UNITED specializes in contracting for the complete 
erection of your insulation needs . . . no matter how 
small or large. Our erection crews in your vicinity, 
backed by almost fifty years’ experience, handle each 
installation under the personal supervision of our in- 


sulation engineers from start to finish. 


Because it. meets tests required for modern refrigera- 
tion, UNITED’S .B. B. (Block Baked) Corkboard is 
specified and used in installations everywhere. Manu- 
factured by an exclusive, patented method of combined 
internal and external heating, every sheet provides the 
same high resistance to moisture under severe condi- 
tions. Maximum insulation efficiency with long-term 


economy are therefore assured. 


In planning new installations, or modernizing old, 
UNITED’S experienced engineers will design the appli- 


cation to fit your insulation plans. 





Unico Metal Pan Ceiling Finish 


NITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 





SALES OFFICES AND WAREHOUSES 


ne ma ag Siacinnet,, otic Milwaukee, Wis. Pittsburgh, Pa. 
timore, . eveland, io 
Boston, Mass. Hartford, Conn. New York, N.Y. Rock Island, Ill. 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


The National Provisioner—August 19, 1950 
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Anco designed these three washers to give your 
barrels, vats and tubs longer life! . . . greater service! 

Revolving against inside and outside brushes while 

sprayed with a steaming hot cleansing solution— 
2. sactt your barrels, vats and tubs are thoroughly sanitized 

: and deodorized in one operation! Saves hand labor! 

60 2100 Write today for further information. 
Carrels fer hour... 


No. 41—BARREL 
WASHER 


For barrels about 20” dia. head 
x 36” high. 





No. 510—TUB WASHER 





vate per 
Capaly No. 511—VAT WASHER For vats about 40” dia. head x 
42” high. 





5323 S. WESTERN BLYVD., CHICAGO 8S,ILLINOIS 





Had your sausage 
looks better — 
and sélls better it 


SWIFT'S BEEF ROUNDS are 
economical casings of 
fine quality. Carefully 
processed and calibrated 
to bring you faster stuff- 
ing and more uniform 
products. For your best 
sausage grades of Ring 
Bologna, PolishSausage, 
Liver Saugage, etc. 


SWIFT'S BEEF BUNG CAPS— 
Closely fatted to im- 
prove finished appear- 
ance, Swift processes 
them as quickly as pos 
sible for freshness and 
perfectcolor. ForCooked 
Salami, Bologna, Veal 
Sausage, Capicolli 
Minced Specialty, etc 


SWIFT'S PORK BUNGS— Uni- 
form and superior qual- 
ity casings for Liver Sau- 
sage and Dry Sausage. 
As with all other Swift 
Selected Natural Cas- 
ings, these are carefully 
graded and selected for 
value and satisfaction. 


a 


SWIFTS SELECTED 
NATURAL CASINGS! 


HE final test of a natural casing is whether 

it makes your sausage “‘look good” to con- 
sumers when they see it in meat cases. For the 
better it looks—the better it sells! 

Because this “eye appeal” influences your 
sausage sales, always specify Swift’s Selected 
Natural Casings. For these finest casings meet 
every requirement for quality sausage and 
specialty meats manufacture. 

They’re uniform in size, length and strength 
—precision measured, tested by pressure and 
carefully checked for freedom from flaws. 

And during processing these selected casings 
allow an even smoke penetration . . . seal in the 
flavor and juice. 

So when you order Beef Rounds, Pork Bungs 
and other natural casings—make sure you get 
Swift’s Selected Natural Casings. They’ll make 
your sausage look better—sell better. Order 
from your Swift salesman, or, wire, write or 
phone the nearest Swift Branch Office. 


SWIFT & COMPANY 











